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SOUR CREAM 


HOMOGENIZED + PASTEURIZED 
THE PAGE DAIRY CO. 


TOLeD0, OW? 


Result: A new plastic lid with 9 packaging features 
never before available in a single cover! 


The right package is the shortest line between the customer 
and your product. That’s why Lily* recognizes that it must 
keep offering you better value in packaging. And better 
value comes from better ideas. Like the Lily Opaque Overall 
Plastic Cover for Nestrite* containers. 9 packaging features 


combine to make this lid the best closure in its field. 


Look what Lily development work on material and con- 
struction gives you in this one lid. You get (1) sturdy con- 
struction, (2) dimensional stability, (3) positive closure. 
You get (+) resistance to moisture vapor and water. This 
cover will not absorb whey or juice, will withstand wet 
icing. This means it will not soften. (5) Lily’s Opaque 


Overall Plastic Cover needs no hook opener. It’s easy to 


remove at home; simple to reclose. (6) This lid’s smooth, 
shiny surface adds sparkle to your printing, wipes clean 
in a jiffy. (7) This cover looks clean, sanitary—top and 
bottom. (8) It permits efficient. automatic capping. And. 
(9) the Lily Opaque Overall Cover is surprisingly 


economical, 


Free Samples and Information 


Find out now how this new closure can add sales appeal to 
your packaging. For free samples and further information. 


write today to Lily-Tulip 
Cup Corp., 122 EF. 42nd St.. L | af 
Dept. AMR 39,N.Y.17,N.Y. 
“TM. Reg. U.S. Pa of T OLIP 
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Delicious, satisfying for parties at home, 
just a refreshing drink at home. 
orange, pineapple, 


but it also contributes various food values 1 


M 








lemon, 


YOUR COMPETITOR may have: 
ready added Fruit Punch 1 

line and you 
business to him unles 1 ca 
offer this f ne produc t to your 


customer 


stand to lose ome 


THE FASTEST SELLING DAIRY FRUIT DRINKS 
IN AMERICA 


EZE-ORANGE 
COMPANY, INC. 


FRANKLIN AND ERIE STREETS 
CHICAGO 10, ILLINOIS 


MAIL THIS COUPON ropay ) 


1959 


Because i 


lime plus blackberry flavor, 


GIVES YOU 
THAT NEEDE 





j UNCH'.. EZE FRUIT PUNCH is now bei 


successfully introduced by dairies all over 


the country. It is such a ve 


at schools, at churches. Delicik 


subtle blend of the finest 
not only is ita 
1eeded by children and 


WRITE FOR FREE SAM 


IMPORTANT! 


RANGE COMPA 


EZE Pineapple 
Orange 


ZE-Grape Base 


EZE Punch Base 


Imitation Grape 


EZE Fruit Punch 
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Tanks Do A Far 








MR. DALE HESS, Sterling, Ohio, is a milk hauler in addition to 
being a dairy farmer. As a hauler he works with many makes 
of bulk coolers. Read what he says about DARI-KOOL tanks— 


“Being both a farmer and a milk hauler I was probably far 
more critical of a bulk tank than the average farmer. 


After looking at all tanks it didn’t take me too long to 
come to the conclusion that Dari-Kool was the tank for me 
from both a farmer’s and a trucker’s viewpoint. I rinse 
several different kinds of tanks on my routes and none of 
them clean as easy as Dari-Kool. 


I would also say that Dari-Kool does a far superior job 
of cooling and maintaining low blend temperatures than 
the other tanks. 


I am very happy to say that the majority of the tanks 
on my routes are Dari-Kools.” 


0 Qala Hed 


_ The ICE-BANK Cooler that Outperforms 
and Outsells them all! 






DARI-KOOL MEETS ALL 3A STANDARDS 


33° ice water is “pressure-sprayed™ 























Dari-Kool’s fast cooling helps to 
keep milk quality high and pro- 
tect it against possible rejection 
due to high blend temperatures 


against all 4 sides and the entire 
bottom of the milk tank. Milk heat 
is removed faster. 
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Dari-Kool tanks are much easier to 
clean, because the cold milk tank 
walls are always moist. This retards 
milkstone deposits 


When electric power fails, the 
large reserve ice-bank keeps milk 
sofely cold for many hours. In 
some coolers, the milk is lost 





Remember there is as much difference between a Dari- 
Kool and other ice-bank coolers as there is between a 
Dari-Kool and a direct-expansion tank. 


Send today for your FREE Vie a 
MILKHOUSE PLAN KIT and - 
Our Informative New Catalog “~~ fe 





es 


BULK MILK COOLER 
~~ 





DAIRY EQUIPMENT COMPANY 
DEPT. 29, MADISON, WISCONSIN 
Manufacturers of KARI-KOOL Truck Tanks 
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CHOCOLATE 
{aver powder 


“Um-m-m ... smooth... rich and 





full-bodied with no bitterness, no 
sediment . . . delicious to the very 
last drop! Here’s a typical consumer 
response to chocolate milk made 
with FORBES Chocolate Flavor 
Powder. If your chocolate milk 
sales are not up-to-par, sit down 
and have a talk with your friendly 
FORBES man. He can help you. 


Write Today for a Free Working Sample! 


Sasi 


THE BENJAMIN P. FORBES CO. 


2000 W. 14th STREET 
CLEVELAND 13, OHIO 
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Thatcher Glass 


delivers milk’s freshness 
and flavor 








In the store, or delivered to the door, there’s no better way to show ofl 
the rich goodness of your milk than in clean, gleaming glass bottles 


adds no taste of its own, and takes none away 


Glass protects the flavor, too 
5 years of experience goes into the manufacture of milk bottles, a rigid quality 


At Thatcher, where more than 
control system assures you rugged, accurate-capacity containers, and the economy of high trippage 


Ms Ve 


Thatcher development of larger capacity containers to meet market demands is part of a continuing service to the dairy 


NEW YORK, 


industry. Your Thatcher representative can show you many more reasons why it will pay you to specify Thatcher milk bottles 
THATCHER GLASS MANUFACTURING COMPANY, INC., 








HOW MUCH IS 
YOUR 


MARGIN OF PROFIT 
ON 
A QUART 
OF MILK? 













Profitable Brands Start With 
( herry-Burrell 


Reducing man-hours is a sure way of increas- 
ing your margin of profit. Automation is a sure 
way of cutting labor costs. That’s where Cherry- 
Burrell comes in. 


Cherry-Burrell’s newly developed Load-A- 
Matic makes automation a reality. Now, one 
man can unload tank trucks, load or unload 
storage tanks, batch out, take product inven- 
tory by merely pushing a button. 


The heart of Cherry-Burrell’s Load-A-Matic is 
the load cell. Attached to legs of a storage tank 
or processor, load cells give accurate measure- 


ment by weight. Load cells also start and stop 
pumps, open and close automatic valves, move 
the exact number of pounds an operator indi- 
cates on the control panel. 


To augment this automatic system, Cherry- 
Burrell offers a complete line of sanitary Flex- 
flo pumps and clean-in-place fittings and valves. 


Learn how Load-A-Matic can cut your produc- 
tion costs, reduce man-hours, increase your 
margin of profit. A Cherry-Burrell Sales Engi- 
neer will be glad to discuss Load-A-Matic’s 
profit potential with you. Call or write today. 


Your only complete source of profit-engineered dairy equipment, 


service and supplies -Sales and Service in 58 cities. 


CHERRY-BURRELL 
CORPORATION 


CEDAR RAPIDS, IOWA 


Dairy e Food e Farm e Beverage @ Brewing « Chemical e Equipment and Supplies 
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NOW..Positive-Action Automatic Cleaning 
For Your Present Milk Holding Tanks 










































| = 
Horizontal, Rectangular, o 


Ait 


CLEANING HEADS 


MOUNT INTO YOUR PRESENT TANKS \ 
EASILY AND PERMANENTLY. \ 
Tr 


WITH 





























Exclusive GIRTON fan-shaped cleaning head re- 
volves inside of tank, throwing 100 GPM of 
detergent solution to thoroughly clean all in- 
terior surfaces. Man-hole door, outlet valve only 


on 


A single, center-mounted Girton cleaning unit 


will clean tanks up to 20 feet in 12 to 15 min- 
hand cleaning necessary on most tanks. ; 
utes. For larger tanks, two heads may be in- 


stalled. 


*Head is self-draining, self-cleaning, sanitary. 


Rotary-motion plus high volume discharge Why waste money on hand cleaning when it can 


assures most positive cleaning action known. be done more easily, faster and better auto- 


matically? 
Each Girton Cleaning Unit is custom-designed to y 


STORAGE TANKS 


the size and shape of your storage tank. The 
Cleaning Heads are always installed from the 
top of tank and installation varies depending 
upon whether tank has vertical or horizontal 
mounted agitator. 


AUTOMATIC CLEANING 
SYSTEMS 





CAN WASHERS 





| GIATO 


PROCESSORS BOTTLE WASHERS 
CAN FILLERS 


CASE WASHERS 


To get complete, accurate information and costs 
on new positive-action Girton Cleaning Heads, 
simply send us a description of the size, shape 
and capacities of your tanks...plus the position 
of agitators. Write today! 


COMPANY 
MILLVILLE, PA. 


PUMPS TANKER WASHERS FARM TANKS 


PARTS & PIPE WASHERS 
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STORE 
OR DOOR 
Glass is 
riding high 
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"92 "93 


Reports from principal population 
centers are clear as crystal that 14- 
gallon and 1-gallon glass containers 
are increasingly popular. Consumers 
like the economy and stores like the 
increased volume made possible by 
the use of larger glass containers. 


Field reports look like this: 


Springfield, Mass.: 


Multiple quart glass bottles a big item 
in store milk sales. An official study of 
sample stores showed large size glass 
represented more than 66% of milk 
sales. 


Cleveland, Ohio: 


Glass half-gallons went into supermar- 
kets and chains over a year ago. Many 
stores that formerly did not carry large 
sizes now selling and advertising milk 
in glass half-gallons. 


THE L.A JVB class COMPANY 
MOUNT VERNON, OHIO 


"55 


Milwaukee, Wisc.: 


Glass gallon and half-gallon bottles 
represent large percentage of entire 
market with store business in multiple 
quart giass bottles outstanding. 


Detroit, Mich.: 


Multiple quart glass bottles in super- 
markets and chains. Several supers fea- 
ture glass half-gallons in special pro- 
motions and advertising. Stores and 
distributors report glass half-gallons 
going big. 


Foresighted bottlers are riding this 
trend and getting even better pre- 
pared to enjoy the ride in the months 
ahead. Let us tell you how Lamb 
Quality Glass Bottles can help you 
get your rightful share of this grow- 
ing market! 


DAIRY 
COUNCIL 
> 
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Yes, Gentlemen, the De Laval“ 
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| 
“Nacu -Therm” 





Full flavor protection 


at Lowest Cost! 

















Whether you're processing fluid milk, cheesemilk, mix or 
cream, you can depend on the De Laval “Vacu-Therm” 
for efficient and thorough removal of volatile off-flavors 
and feed odors. 


Will it work with 
any pasteurizing system? 


You'll have no problems installing the De Laval “Vacu- 
Therm” along with a complete De Laval H.T.S.T. Pas- 
teurizer . . . or with your present H.T.S.T. unit or vat 
pasteurizer. 








v4 Can it handle my capacity? 


It’s available in two sizes, with capacities that range from 
2,000 to 35,000 pounds of milk per hour. 


Can it be installed 
without costly plant alterations? 


Certainly can. Because the ““Vacu-Therm” Vacuum 
Chambers are free-standing, you can place them any 
where you want without changing your other equipment 
around or building additions onto your plant. 





Will it remove any degree 
of off-flavors and odors? 





Yes, and economically, too. You can use either a single 
or a double Vacuum Chamber, depending on the severity 
of off-flavors or feed odors. You pay for no more equip- 
ment than you actually need. 


Contact your nearby De Laval Dealer or write us today 
for more details. 


fits any plant operation 


Write Nos. 12-13 on Reader Service Card 
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2% DE LAVAL 





THE DE LAVAL SEPARATOR COMPANY, Dept. AMR-3 
Poughkeepsie, New York 


5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY, Dept. AMR-3 
201 E. Millbrae Avenue, Millbrae, Calif. 
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new 


Lightweight Plastic 
|DYele)g-a me) am BY-Ula1-3 


.. JAMISON 
JAMOLITE* 


e improved appearance 


e easier cleaning 
e lower cost 























JAMOLITE HORIZONTAL SLIDING... JAMOLITE VERTICAL SLIDING... JAMOLITE REACH-IN FREEZER DOOR— 
Jamison FROSTOP® is applied to head, sides 
and sill to prevent ice formation in freezer use. 


~~ 


NOW—FOR THE FIRST TIME—an entirely new Investigate this brand new Jamison development today. 











concept in cold storage door design and construction JAMOLITE Doors can be used for replacement or new 
.. . Lightweight, attractive, flush-fitting plastic doors construction. Write for all the facts to Jamison Cold 
with cost-saving, practical advantages for all dairies: Storage Door Co., Hagerstown, Md. : 
@ smooth, easy-to-clean surface 
e rigid, one-piece construction 
@ impervious to vapor and moisture *Jamison Trademark 
e will not warp 
e available in white and other colors 
e insulated jamb } 
@ superior insulating efficiency 
@ low cost installation (on © iD) Se On owen 4 DROROn. a) 
Write No. 14 on Reader Service Card 
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PRESENTING THE 


MUS ER Oe wun 


INSTRUMENT PANEL ... COMPLETELY 
ASSEMBLED with 
STAINLESS STEEL HIGH FLOW VALVE all internal wiring 


| “7 DUCT and connections 






















COOLING completed... 
SECTION ready to operate. 


REGENERATIVE SECTION 


HEATING SECTION 


HOT WATER SET 


Floor space: 

only 46” x 7’... , ; ~ 

will pass through é- ~4+> HOLDING TUBE 
36” x 7’ door. . ; 


oA , 


CONSTANT LEVEL TANK 
with SANITARY COVER 





TIMING PUMP 





Simply connect ELECTRICITY, WATER, 
and COMPRESSED AIR; bring the MILK line to it 


























lay. and you’re ready to roll. . . an ideal unit for 
new small and medium-sized dairies and as auxiliary equipment 
‘old in larger plants. The answer to every dairyman’s desire for SIMPLE 
INSTALLATION and TOP-NOTCH EFFICIENCY. 
j Designed, Engineered and Manufactured by KUSEL 
: } KUSEL DAIRY EQUIPMENT CO., — dept. A Watertown, Wisconsin 
mark “6 J 4 Featuring the re y= more information about KUSEL “Package: Pak” 
| FAMOUS KUSEL 
“ FIRM NAME 
Fig-Fag Flo ‘7h: 
PLATE ADDRESS 
i STATE 
Card Write No. 15 on Reoder Service Cord 
thly March, 1959 15 





QUAKER MAID QUAKER MAID 














A PLASTIC-BLENDED DAIRY WAX? 
s 
There’s no offhand answer. Each dairy- Sun has developed Sunoco POLYSEAL wax. 
packaging hain presents its own prob- Your Sun Oil Company representative will be 
lems. That s why Sun offers DAIRYSEAL and able to help you decide which wax will per- 
plastic-blended PoLyYsEAL. form best under your special conditions. He 
. has a new folder for you that tells how to use 
Sunoco DarIRYSEAL wax isa fully refined 100% Sunoco waxes and gives important container 
petroleum wax developed for all regular coat- and shipping data. For fast direct serv- 
ing operations. Many dairies, however, prefer ice call Sun Oil Company, Philadelphia, 
a plastic-blended coating. For these dairies, COLLECT at KIngsley 6-1060. 
INDUSTRIAL PRODUCTS DEPARTMENT 
Philadelphia 3, Pa. UNOC 
IN CANADA: SUN OIL COMPANY LIMITED, TORONTO AND MONTREAL ® 
Write No. 16 on Reader Service Card 
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PREMIUM MILKS 


Gentlemen: 


We are very interested in obtaining extra copies 
of an article that appeared in the November 1958 
issue of the American Milk Review and Milk Plant 
Monthly. We have one reprinted copy of this article 
“Premium Milks and the Break-even Point” written 
by Norman Myrick. We wonder if it would be pos- 
sible to receive twelve additional copies. 
Sincerely, 
California 


This letter is one of several we have re- 
ceived regarding the article on premium milks. 
In case you missed the piece the general thesis 
was that many dairies have experienced re- 
markable success in converting their customers 
to premium milks. The effect of such a conver- 
sion is the same as a price increase. Basis for 
some solid thinking is the fact that best sales 
results were obtained when sales presentation 
was made to the homemaker on basis of nutri- 
tional value. Leads one to conclude that home- 
maker considers herself purchasing agent for 
family’s nutritional needs and likes to be treated 
as such. 

January 26, 1959. 


NUTRITIVE VALUE OF MILK 
Dear Mr. Myrick: 


The January 1959 issue of the American Milk 
teview and Milk Plant Monthly carried a most in- 


teresting report on the use of calcium in the diet. 


The sales program of National All Jersey is de- 
signed to capitalize on the Extra Calcium, Extra 
Protein, Extra Lactose, and Other Extra Minerals 
in Jersey milk. Actual analysis over the country 
shows Jersey milk excels substantially in these food 
nutrients. The latest comparative test to come to 
my attention showed all-Jersey milk after fat stand- 
ardization had 26.2% more calcium, 23.8% more pro- 
tein, and 8.5% more phosphorus than the next high- 
est milk on the market. 


The richness and goodness of milk is not deter- 
It is the sum total of all the 


determines the nutritive value 


mined by fat alone. 


food nutrients that 


of milk. 


Jersey milk contains more of these important 
food nutrients than milk from any other breed of 
cows. Not just a little more, but substantially more. 
A package of milk containing 25% more fat than 
any milk on the market would at least raise eye- 


March, 1959 


Makes bottles 
easy to carry 


f 
REDUCES ACCIDENTS - POSSIBLE INSURANCE 
| CLAIMS... WON'T RUST... 
SUN CAN’T COME APART 


ae Oe od 0 oe Oo 





BOTTLE HANDLE 





Full range of sizes for gallon and half-gallon bottles 


SOePeBD 


: For 45485156 mm. : For 56-70 mm. 
halt-galion bottles: gallon bottles 


For 38 m.m. half. 
gallon bottles 


For 48-51 m.m 
gallon bottles 





Available in Sales-Building Colors... 
Red... Blue... Cream... Orange 
and Natural... 


Broad Grip — Easy-to-apply — Re-usable — Never 
“wears out’ — Tightening action makes slip-off 
impossible — Reduces chipping or cracking of 
bottles in plant —Withstands extreme temperature 
and caustic solutions with no deterioration or 
discoloring. ) 


For complete information, see your jobber or 


hottle manufacturer representative—or write Stays close 2 
direct for samples. Be sure to specify size and jam-ap In washer 


finish of bottle for which sample is required. 


SUN SALES COMPANY 


20340 Center Ridge Rd. e Cleveland 16, Ohio 





Write No. 17a on Reader Service Cord 











U.S.P. LIQUID PETROLATUM SPRAY 
GSP. UNITED STATES PHARMACEUTICAL STANDARDS 
SANITARY — PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AKYNES-SPRAY 
should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Ave. @ Cleveland 13, Ohio 


aprom’s, ROUMEASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS » CAM CARTS + CARRY-BASKETS 
) SUAP-TITE NEOPRENE GADKETS - WEDPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
Write No. 17b on Reader Service Card 
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THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
1M HOME & INDUSTRY 

—e ING WI HT . a 








For CIP or take down lines A-P-C offers a 
wide variety of leak-proof unions to fit any 
performance demand. They’re tight and se- 
cure when operating against pressures or vacu- 
ums. Easily and quickly installed. Bright, 
gleaming and handsome, they enhance the 
beauty of your plant — as do all stainless steel 
fittings and valves by A-P-C. 


HERE THEY ARE — 6 TYPES IN ALL: 











THE NEW ADJUSTO-KWIK 





CLAMP WITH MOLDED 
V-GASKET 








ROUND NUT WITH MOLDED 








V-GASKET 











ROUND NUT WITH ROUND, 








FLAT GASKET 








ROUND NUT WITH PAPER 





GASKET 











STANDARD HEXAGONAL 








NUT WITH METAL-TO-METAL 
CONTACT 














|;  (K| K) LK] PK] 


STANDARD HEXAGONAL 








NUT WITH PAPER GASKET 

















So, whichever of the 6 A-P-C unions you pre- 
fer — they'll team-up happily, usefully and 
profitably with your management. 


ALLOY 
PRODUCTS CORP. 


1065 Perkins Avenue, Waukesha, Wisconsin 








Write No. 18 on Reader Service Cord 
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brows. One containing 25% more calcium, protein, 
and more of the other nutrients should raise the 
hair on top of the head. It will when consumers, 
through the advertisement and merchandising ol 
milk distributors using the new look, wake up to 
the fact that protein, calcium, and minerals con 


stitute more than 50% of the nutritive value of milk. 


Too many consumers and milk plant operators 
think milk is just milk. This is not right. There 
is a difference. There is a substantial difference, 
backed and proven over a period of 50 years of 
research in most of the major experiment stations of 


this country and several foreign stations. 


We compliment your approach to this general 
subject and agree the field of solids-not-fat has not 
been generally exploited as an effective tool for 
selling milk. 

The milk plant that sells protein, calcium, lactose, 
and other minerals is selling what the public is 
interested in buying. 

We request that you advise us of the source 
of information on calcium as used in the article 
referred to. It will be used to further document om 
position. 

Yours very truly, 
Texas 

The article on calcium was based on mate- 

rial put out by the American Can Company, 100 


Park Avenue, New York, N. Y. as part of their 
new milk premotion program. 


NIDA KEEPS ON GROWING 
Gentlemen: 

[ am sending you, herewith, a copy of a great 
letter that one of our members wrote to us last week. 

Eleven new members at one crack. This shows 
what can be done. 

This is vitally important to all of us. We have 
330 members now and are striving for 600 by con- 
vention time April 15. We are determined to get 
this many. 

Membership Chairman 


National Independent Dairies Assn. 
This is the letter referred to above: 


Dear Mr. Daniel: 









I am enclosing eleven applications for member- 
ship in the National Independent Dairies Association. 
This is the result of the meeting we had with you 
on January 15th. 

On behalf of the group that attended this meet- 
ing, | want to thank you for coming here and meet 
ing with us and bringing us the valuable information 
we desired. 

Sincerely 


Ilinois 


The Association is rolling, that’s for sure. 
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The true craftsman is distinguished by an eternal persistence to bring 


his art to its highest peak of perfection. Continuing improvement 


and pride of achievement have made Dairypak Butler cartons 


and services the standard of quality for the carton industry. 


D | . ) : Butler 
= / 
CLEVELAND 26, OHIO 
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Proposed Bill Would Remove 
Health Law Barring 

The Free Flow of Milk Between 
The States. Mid-West 
Congressman Introduces 


National Milk Sanitation Act 


A NATIONAL MILK Sanita- 


tion Act has been proposed in 


the House of Representatives 
by Congressman Lester Johnson of 


bill, 


local 


Wisconsin. Introducing the 
he declared, “No 
government has the right to ob- 


state or 


struct the free movement in inter- 
state commerce of milk and milk 
products of high sanitary require- 
ments or other health regulations.” 


The bill, now before the Com- 


mittee on Interstate and Foreign 
Commerce, is expected to have the 


support of several Midwest repre- 


sentatives, both Republican and 
Democratic. 
Representative Johnson told 


American Milk Review and Milk 
Plant Monthly that this bill is a 
variation on the one he introduced 
in the last Congress. 


held at that time 


showed deficiencies in the bill and 


“Hearings 
pointed the way to modification 
and development of a better and 
more acceptable bill,” he declared. 

The current bill was drafted to 
conform to the recommended prin- 
ciples adopted by the Association 
of State and Territorial Health 
Officers at the annual convention 
October 24-28, 1958. 


The 1957 bill would have re- 
quired all fluid milk and fluid milk 
products shipped in interstate com- 
merce or affecting interstate com- 
merce to comply with the Recom- 
mended Milk Ordinance and Code 
issued by the U. S. Public Health 
Service. Many sanitarians objected 
on the ground that this would take 
away from them their rights and 


prerogatives in respect to regulating 


the sanitation of milk shipped in 
intra-state Commerce. 


The current bill does not require 
any State or municipality to adopt 
the U. S. Public Health Service 
Milk Ordinance and Code, nor does 
it require that all fluid milk and 
fluid milk products shipped in in- 
terstate Commerce must meet the 
requirements of the code. 

The bill specifies that any milk 
which does meet the requirements 
of a Federal Milk Sanitation Code 
cannot be excluded from any State 
or fluid milk market in the United 
States. Promulgation of such a code 
by the U. S. Surgeon General is 
provided for in the bill. The right 
of inspection of incoming milk will 
not be taken away from State and 
local health authorities. But no 
State or local authority can prevent 
the entry of milk which does qual- 
ify under the code. 


Safeguards 

The bill also provides for many 
safeguards ‘in areas receiving milk 
under the 
Code. They have the right of in- 
milk arrival to 
see that it has not deteriorated in 
transit and, after arrival, the han- 


from plants qualified 


spection of upon 


dling, processing and sale of such 
milk must meet the requirements 
applied to milk entering such mar- 
kets from intra-state sources. 

Rep. Johnson concluded, “I feel 
that this bill will go far towards 
eliminating the use of sanitation 
regulations as economic trade bar- 
and are 
widely prevalent in this country, 


riers which have been 
while at the same time protecting 
and maintaining the rights and pre- 


rogatives of State and local health 


authorities in respect to milk orig- 
inating within 
jurisdictions.” 


their respective 
Public Interest 

One public health official in a 
large Eastern city says that the 
public interest is better 
by not having such a 
Milk Sanitation Act. He maintains 
that authorities are better 
equipped to handle local health 
problems and that the question of 
the economic conflict between pro- 
ducers in milk 
solved easily by a system of certi- 
fication supervised by the Federal 
government, but only with the ac- 
quiescence of the health authority 
of the local area 
milk is shipped. 


served 
National 


local 


sheds can be re- 


into which the 


Furthermore, this official told 
American Milk Review and Milk 
Plant Monthly, recourse and reliet 
through the courts are available if 
a shipper feels that sanitary regula- 
tions are being used to mask their 
true purpose as a trade barrier. 


The attitude in one Eastern pro- 
ducer group is one of watchful 
waiting. Within its own ranks there 
is some argument as to how the 
situation should be handled: on the 
one hand are the hard-shell pro- 
tectionists who would bar “outside” 
milk at any costs. On the other 
hand are those who say that when 
it is economically feasible for west- 
ern milk to into the east, 
nothing, will keep it out. At pres- 
ent, they say, western milk cannot 


come 


possibly compete on a price basis. 
They imply that even if the bill is 
enacted, it will make little differ- 
ence in the present setup, so what's 
the point of fighting? 
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Can TRIPLE your Milk Sales 


Meet the “Automatic Milkman’, greatest modern development in dairy product merchandising. 
He'll greatly increase milk sales and boom profits on such impulse items as chocolate milk, 
buttermilk and other products now lost in the dairy case. 





The “Automatic Milkman” is easy to service, stands out like a beacon light in a supermarket, 
takes up small space, and gives your product eye appeal never before available to dairy products. 
Get the jump on competition! Make your brand dominate the store! Install the “Automatic 


4 Milkman” at every good stop. Write Display-O-Matic, Inc., P. 0. Box 851, Bradenton, Florida, 
P for complete details. 

» 

i SPECIFICATIONS 

; Capacity: 256 quarts. Refrigeration: 1/3 h.p. Tecumseh unit with 


Dimensions: 69 7/8” high, 34 7/8” wide, thermostat control. 
31 1/3” deep. 
: Loading: From rear. Electrical system: 115 volts single phase AC, 
Weight: Approximately 400 Ibs. 60 cycles, 6 amps. 






For complete details write or call 





| Display-O-Matic. Inc. 


P. 0. Box 851, Bradenton, Florida 


Write No. 21 on Reader Service Card 
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Indiana Weighs 
Fair Trade 
Practices Bill 


Detroit Union 
Members Will Buy 
Retail Routes 


22 


The Senate Agricultural Committee of the 
Indiana legislature is considering a fair trade prac- 
tices bill to regulate the dairy products industry. 
The proposed legislation has the approval of the 
Indiana Dairy Products Association. The bill would 
not fix prices, but would regulate those practices 
which give one dealer an unfair advantage over his 
competitors. Examples: secret rebates, discounts, 
gifts of equipment and fixtures and the granting of 
interest-free loans to lure customers. 


A six-to-five vote to keep the bill bottled in 
committee was nullified when one of the senators 
claimed he misunderstood what he was voting on and 
voted "no" when he should have voted "yes." A vote to 


report the bill out of committee is expected to be 
taken again. 


Members of United Dairy Workers Local 83, 
Detroit, Michigan voted to accept the terms of sale 
of retail routes offered to the routemen by the Borden 
Company and Sealtest. The two companies had decided 


to get out of the retail business in Detroit by selling 
the routes. 


Under terms of the agreement each routeman 
will pay the company $6,000 to $8,000 for the route. 
This includes good will, accounts receivable and the 
truck. Of the total sale price, the driver will pay 
half, or $3,000 to $4,000. There is no down payment, 
the money being paid weekly by the driver until the 
three or four thousand dollar price is paid. The other 
half of the sale price is carried by the company until 
the route owner sells his business. 


Involved are 576 retail routes, 274 owned by 
Borden and 302 by Sealtest. A total value in excess 
of $3,000,000 has been placed on the routes. 


The new route owners will remain members of 
United Dairy Workers Local 83. For them, the union 
will function as a trade association. It is setting 
up a holding company through which they will be able 
to continue receiving benefits of group hospitaliza- 
tion, life insurance and automobile insurance. It 
will also conduct a credit union. Lost to the drivers 
are such benefits as social security, unemployment 
compensation and seniority. 
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Every Need... 


Roll-Easy Dollies are available for every size 


milk case. Cases — from 12 pints to gallons 


and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


HAYNES 


THE HAYNES MANUFACTURING COMPANY 
4180 LORAIN AVENUE CLEVELAND 13, OHIO 





Stocked and sold by leading dairy supply houses 


Write No. 23 on Reader Service Card 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SK ore WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


LOW COST 

/ SAVES FLOORS 

 NOISELESS 

/ SPEED HANDLING 

\/ DESIGNED FOR 1000-LB. LOADS 
/ ALL STEEL FRAMES AND CASTERS 
V FULLY CADMIUM PLATED 


THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY” 
CASTERS 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 


NOTE: Any minor changes in construction of finish from 
specifications are temporary ond dve to inability to secure 
stondard moterials. 
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EDITORIAL 





Price Wars and Quality 


Y NAME is Theodore Mat 
cus, I live at 52 Greenlawn Avenue, 
Newton Center. [ am a graduate 
of the Massachusetts Agriculture 
College, 1930, and have a M.Sc. 
from Rutgers University in 1932. 
Both degrees were taken in the 
Dairy Department. After four years 
of plant work, I opened my own 
laboratory in 1936 and have since 
done quality work for milk dealers, 
including many of the dealers in 
area 17. I am supposed to be an 
expert on the quality of milk. 


I would state that price wars, a 
disrupted market and uneconomical 
pricing are injurious to the quality 
of milk. 

Milk quality is a 
things. It is the product of 50 years 
of hard work by a number of local 
and state health officials, and by 


the milk industry. It has given the 


number of 


area an adequate supply of the best 
milk in the country. In these days 
when cities and towns are trying 
desperately to reduce their bud- 
gets, an ever increasing part of the 
milk quality work is falling on the 
milk dealer. The regulation and 
enforcement are still with local and 
state officials, but more and more 
of the actual quality work and costs 
ire falling on the milk dealer. 


The following statement was made by Theodore Marcus, 
Director of the Massachusetts Dairy Laboratories, before 
the Massachusetts Milk Commission. Massachusetts in 
general and Boston in particular have been passing 
through a strenuous price war. Mr. Marcus’ testimony 
is a practical evaluation of the disastrous effect that 
unstable market conditions can have on a milk supply 


The main features of milk qual- 
ity are: 
1. Bacteriology 
2. Nutritive value 
3. Flavor 
1. Aesthetics. 

Our aim in bacteriology is quite 
simple, to get a supply of milk and 
cream to the consumer “which is 
free from pathogenic bacteria and 
which has and always had a low 
bacterial content.” We know what 
perfect milk is. Certified milk is 
produced under medical supervi- 
sion and pasteurized to produce a 
milk under 10 bacteria per cc. We 
know that in poor milk bacteria 
counts run into the millions. There 
is no clear cut line dividing the 
two. The legal standard is an arti 
ficial barrier to push milk dealers 
into making better milk. This legal 
standard is changed from time to 
time. It was changed in Massachu- 
setts two years ago. It will be 
changed again as the industry 
learns to produce better milk. It 
probably will never be perfect, but 
it was getting closer all the time. 


In an effort to see how closely 
the industry can come to perfect 
milk and cream, there is a continu 
ous program of quality improve 
ment. Some plants pay a premium 


to farmers for low bacteria counts. 
New methods of testing are always 
being sought to point ways to bet- 
ter quality milk. 

Five years ago I attended a milk 
meeting in New York City. Dr. 
Dahlberg of Cornell University 
came over to the table. He was 
making a survey of milk quality all 
over the country. He said his re- 
sults would indicate that the Boston 
area was doing 4 times the labora 
tory work of any other city. It did 
not appear to be correct. A check 
of the work done showed it was 
correct and the quality of the Bos- 
ton milk supply is the proof. Mr. 
F. E. Mott, the retired Boston milk 
inspector, introduced compulsory 
laboratory work in 1940 for all milk 
supplies and the results have been 
good. 


In counting bacteria) you can 
grow your plates at 89°F. or 95°K 
Standard Methods. 
You have your choice. Mr. Mott 


insisted on the 89°F. which gives 


according to 


a higher count in most instances 
than the 95°F. The dirty milking 
machines show up better at the 
89°F. and the results are a bette 
bottle of milk in Boston. 

work and field 


(Please Turn to Page 126) 


Bacteriological 
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One thing in common... 


They all need good nutrition . . . and General 
Mills Multi-Vitamin-Mineral Milk Concentrate 
can give it to them! 

MVM milk is the pleasant way for young and old to get 
proper daily nutrition. 

@ Theold hunter, who eats less now, needs MVM’s vitamin richness to fortify him. 
@ The space man burns up energy every minute, constantly needs a new supply. 
@ The business man working indoors, needs the “sunshine” Vitamin D. 

One quart of MVM Milk gives them all their minimum 
daily requirement of 9 important vitamins and minerals. 
By offering your customers MVM you're giving them 
daily vital food elements which they need everyday to 
help maintain health, disposition and good looks. 


You, as a dairy man, can supply your customers with 
Multi-Vitamin-Mineral milk at a good profit, too. MVM 
concentrate costs you less than %4¢ per quart and you 
get a 1¢ premium on every quart you sell! 

Does MVM sell? Hundreds of dairies are proving every 
day that it does .. . they’re using General Mills’ tested 
promotion, “Operation Sparkle”, to tell their present cus- 
tomers about MVM and to open new sales doors in their 
communities! 


Your General Mills salesman can show you 
how to introduce MVM Milk in your market. Simply write: 


SPECIAL COMMODITIES DIVISION 
MINNEAPOLIS 26, MINNESOTA 


MVM Milk is good for your customers—good business for you / 


Write No. 25 on Reader Service Card 
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A seasoned negotiator for manage- 
ment, the author was asked by labor 
to present his views to a meeting of 
high union officials. Here are his 
straight-from-the-shoulder comments 


Negotiating Labor Contracts 


M.. IS a difficult subject 


to discuss because it is one of the 


things that every man seems to 


have very strong opinions about 
and on which very few people 
agree. Everyone knows that farm- 
ers are overpaid or underpaid. 
Everyone knows that milk dealers 
make too much profit, everyone 
knows that milk 


side workers are vastly over paid. 


drivers and in 


Everyone knows that milk prices 
are much too high. The only thing 
that milk dealers, dairy farmers and 
dairy union members know for sure 
is that the other two groups get 
more than their fair share of the 
sales price of milk and their own 
group gets much less than a fair 
share. 

All of this knowledge, all of it 
quite uninformed, leads to a state 
of general unhappiness about the 
milk industry, universally held and 
completely mistaken. 


As a lawyer by training | prob- 
ably ought to propose some solu- 
tion for this situation, but IT won't 
because honestly 1 have no idea 
Almost 
twenty years ago the milk dealers 


of Chicago employed a great labor 


how to straighten it out. 


lawyer to represent them in negoti- 
ations with Locals 753 and 754. 
After he had presented to the two 
locals his views on the changes that 
had to be agreed upon in the then 
commencing contract negotiations 
there were two strikes that lasted 


Attorney Thomas B. Gilmore has 
been legal counsel and spokesman 
for Chicago milk firms for many 
years in the labor-management re- 
lations field. 


By THOMAS B. GILMORE 


almost two weeks in this market 
and the effects of those strikes were 
catastrophic. No milk 
dealer and no union officer or mem- 
ber who went through those strikes 
will ever forget them. 


Chicago 


I am not for one moment sug 
gesting that that 
fault of that lawver. I am not sug- 
gesting either that it was the fault 
Both sides 


strike was the 


of our Chicago locals. 


produced the strike, both sides paid 


A YEAR OF DECISION 


HIS IS a year of great decision for several hundred union 

T officers who are, or will be, negotiating dairy labor agree- 
ments with the employers of more than two-thirds of all 

unionized employes in the dairy industry. 

It is much more important than just arriving at terms of wage 
adjustments for another year, or two, or three-year period. For, in 
sharp contrast to many other lines of industry such as steel, autos, 
trucking, construction, or airline transport, unless unusual foresight 
and care is exercised during the 1959 dairy labor negotiating, 
thousands of jobs in several hundred dairy plants will be sacrificed 
and lost forever. The trends in competition, mass production and 
distribution, and the narrowed margins between income and ex- 
pense, are so sensitive today in dairy operations as to leave no 
recourse but to make radical adjustments and changes to meet any 
undue increase in payroll costs or further restricting of working 
conditions. 

In fairness, it must be stated that many veteran business agents 
of dairy unions are aware of this critical condition. They are 
caught between what they would like to see for their men and 
what they feel they will have to do to satisfy them. This realization 
permeates the meetings between dairy bargaining unions and em- 
ployers in several major markets already. In Cleveland, for example, 
the marketwide contract that ended December 31, 1958 was still 
being debated and deliberated in mid-February, 1959. 
markets contracts have been open since last fall. 


In some 


In at least 25 major metropolitan markets new contract terms 
must be hammered out on the bargaining table before November, 
this year. Most apprehensive of all are the home delivery milk 
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for it. The milk industry in Chicago 
had reached a point where changes 
should have been made and neither 
side could produce an acceptable 
basis for compromise, so the strike 
occurred. 

J have tried ever since those days 
to persuade the dealers that I rep- 
resent and the unions with whom | 
negotiate that no matter how bad 
the other side may seem, no matter 
attitude 
may be, that there is still one thing 
worse, and that is to try to settle 


how unreasonable — their 


the issue or issues by permitting 
a strike to take place. 

What the milk dealers of Chi- 
cago have had to learn is that their 
employes are a firmly organized 
group of people with a strong com- 
munity of interests which affect the 
milk business and whose spokesmen 
must be listened to. 


What we have had to convince 
the officers of our two locals of, is 


that the milk dealers of this area 
are a cohesive group who will 
approach negotiating sessions with 
a reasonably open mind, will con- 
sider any demand for which a 
reasonable explanation and _ justi- 
fication can be made and _ ex- 
pect to make a reasonable settle 
ment in conformity with existing 
and current general and industry 
conditions. 


What have we done or tried to 
do to bring about this situation? 
What have we tried to persuade 
our two locals to believe and to 
follow in our negotiating sessions 
with them. 


We are not interested in the po- 
litical problems of the Union of- 
ficers. It cannot be denied that 
there is a certain kinship between 
holding office in a local union and 
holding political office in a unit 
of political government. You are 
elected by vote of the membership. 


FOR UNION LEADERS 


By PAUL POTTER 


routemen, who are caught between the desire for pay more nearly 
like that of the big store routemen, and the competitive prices of 
the products these men deliver to the nearby stores. In Detroit, 
two major dairy companies are bargaining with the Dairy Workers 
Union (AFL-CIO) for terms of selling all their retail routes to the 


men who have been running them. 


Late in January more than 100 officers of the [BTeamsters’ 
dairy locals in the Mid-States and East Coast Dairy Trade Con- 
ferences met at a 3-day session in Chicago. They have been com- 
paring notes on mutual matters for nearly a decade, but this 
session reportedly was the best attended and most seriously con- 
sidered of all. Among the subjects: area-dairy agreements, pension 
and welfare plans, right-to-work laws, chain store warehouse de- 
livery of fluid milk, state milk control laws, dating of milk, tech- 
nology in displacement of plant personnel, problems in manufactured 
milk products, and “how the ice cream situation can be improved.” 


Invited to speak as this session was an employer representative, 
Attorney Thomas B. Gilmore of Chicago, who has represented and 
been spokesman for milk firms in the Chicago metropolitan area 
for many years. He was asked by one of the conference officials 
to be frank in expressing his views, and he was just that. The 


reaction was not as adverse as he expected it might be, and is 


an indication that the leadership in most dairy locals is in the 


hands of men who are trying to do a job for their men and for 


the industry. We may differ with them over methods and objectives, 


but by and large we must respect their efforts as sincere in the 


political atmosphere in which they must function. 
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Within the membership are the 
pressure groups. The pasteurizing 
plant workers want one thing. The 
retail drivers want something else. 
The night workers have their prob 
lems, the country plant workers 
have their complaints. The loading 
crew has its pet project and the 
office workers have their own ideas. 
Reconciling all of these problems 
is the obligation of your office. If 
you don’t do it your negotiations 
will either continue interminably 
or end up in trouble. In the past 
we have been presented with de- 
mands of that type. They looked 
as though each member had been 
called in and asked what change 
he would like to see in the con- 
tract. Everyone wanted a raise so 
the top figure was used. Every 
cranky member had a change in 
mind for his working conditions. 
The result was a hodge podge of 
demands that we could compute 
as having a cost value of $1.50 per 
hour or more. 


Cloud of Demands 


We can not pick and choose 
among the demands as to which 
ones you really want. We know 
that you don’t want them all or 
have any hope of getting most of 
We can just keep talking 
and talking about each demand, 


them. 


trying to find out which are the 
ones that something must be done 
about. Somewhere in the cloud of 
demands are the changes that are 
eventually going to be written into 
the contracts. How to get down to 
them without prolonged and fruit- 
less sessions has been and is an 


insoluble problem for the dealers. 


What I am really getting at is 
that you have to handle the prob- 
lem of keeping your members 
happy in some way other than by 
letting them write your demands 
for you. You have to lead them 
into and out of the negotiations. 
You have to try to keep control of 
them both on the into and the out 
of. Try not to get the rank and file 
members worked up to too high 
a pitch at negotiation time. It 
doesn’t take much persuasion to 
convince a man that he deserves a 
Neither does it take too 


much persuasion to convince peo- 


raise. 


ple who work hard that there are 


certain respects in which thei 


working conditions can be im 
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proved. They expect these things 
to be done for them by their lead- 
ers. They the well 
enough to know it is not going to 
be easy. Nothing is accomplished 
but trouble for everyone, including 
you, by working them up to a fight- 
ing pitch before you are sure it is 
necessary. But here I can also give 
you a warning on the other side 
too. There are always union mem- 


know boss 


bers who, for their own reasons, 
curry favor by reporting what is 
said and what takes place at the 
union meeting. Be very careful of 
your progress reports to the mem- 
bership during negotiations. Real 
progress can often be blocked by 
careless remarks which 
reach some dealer and through him, 
all of the dealers. 


chance 


What | 
am saying isn’t going to make it 
any easier, but if you can keep 
your demands realistic, limited to 
things that you can reasonably hope 


You have a tough job. 


to get, and bargain from there to 
what you must have to get you 
membership what it is entitled to, 
the negotiations can go ahead right 


from the start. I believe that here 
in Chicago we have made real 
and substantial progress in this 


direction. 
Public Opinion 

Before | leave these general sub- 
jects I would like to get back to a 
matter I have touched on several 
times, and that is the position of 
the public in a controversy involv- 
ing the processing and delivery of 
milk. Going back again to our pro- 
longed strikes in 1940, I believe the 
most pronounced after effects of 
that strike were borne by the route 
the The 
stant barrage of publicity that ac- 


salesmen, drivers. con- 
companied those work stoppages 
was staggering. I still meet women 
and men, now grandparents, who 
can tremble with indignation when 
they recall that in 1940, when their 
children young, their milk 
driver who had brought them milk 
and dairy products regularly since 
the children were born, failed to 


were 


show up for days in succession. 
Many of these women still refuse 
to take home delivery, not because 
of price, but with some ridiculous 
idea that they are still getting even 
with that driver who failed them. 


It is impossible to reason with 
these people or to remind them that 
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Wherever they happen—on the farm, in the plant, on the 
routes—strikes in the milk industry, in the writer’s opinion, are 
disastrous. Every avenue of compromise should be explored and 
gone over again by both sides to keep a strike from happening. 


it takes two sides to make a strike. 
So tar as these people and many, 
many others are concerned a milk 
strike is between the employes and 
All of us know that the 
dealers are hurt badly by a strike. 


the public. 


Loss of customers and outlets, loss 
of product, disposal of milk sup- 
plies, all cause serious and expen- 
sive problems to the dealer. It is 
well to realize that the public will 
always take strong and_ partisan 
attitudes toward a milk strike. 


I must emphasize, too, that while 
engaged in a union controversy the 
dealers will naturally do all they 


can to present a favorable story of 


Thomas B. Gilmore 


American 


their own side of the picture. In 
the long run, however, thoughtful 
dealers know that their principal 
and closest contacts with most ol 
their customers are through your 
members, It does the dealers, singly 
or as a group, nothing but harm to 
have the press and the public tak 
ing an antagonistic and unfair atti- 
tude towards 


your organizations 


and your members. 


We believe that in Chicago ow 
union officers have made big strides 
in convincing the milk dealers as 
a group that they are not looking 
for trouble. That any necessity for 
strike action is way far in the back- 
ground. It has not been mentioned 
for many long years. These union 
the 
dealers that the contract means ex- 
It is fully en- 
forced as written. On rare occasion 
that this 
dealer is permitted to use helpers 
or that dealer is able to trade time 
off for overtime and so on. 


leaders have convinced all of 
actly what it says. 


a rumor is circulated 


There 
are bound to be some suspicions in 
a strenuously competitive industry 
where any kind of a break on labor 
costs would be a tremendous com- 
petitive When 
suspicions reach me, and they seem 
later, | 
have investigated them promptly 


fully 


advantage. these 


to reach me sooner or 


and and never 


found the 
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slightest basis in fact for any of 
them. ‘There are no sweetheart 
deals or contracts of any kind in 


this market and the dealers know it. 


The dealers on their side have, 
I believe, convinced the unions that 
they will deal as a group as fairly 
as they can. They will not go for 
a deal that favors some dealers 
and hurts others. They will not be 
lured into trying to solve competi- 
tive problems through the union 
contracts. 
Cost Values 

When we receive a group of 
demands that have been brought 
down to earth, we give each item 
full consideration. We think we 
have our unions convinced that 
until the demands are in this form 
we will do nothing but pass the 
time of day with them. Sure we 
know that at this point there is 
room for bargaining left, and we 
bargain as hard as we can. We get 
our cost accountants to put a cost 
value on each demand and we 
do our best to eliminate padding. 
When we first began this practice 
we heard exclamations of doubt 
from the officers but in recent vears 
we have come fairly close to con- 
vincing our opposition that our cost 
figures are as close to right as we 
can get them. 


When that was accomplished the 
negotiating road became much 
smoother because from that point 
of departure the approach to an 
over all package deal becomes up- 
proachable. By and large and with- 
in some limits, if labor costs are to 
be increased 10c¢ per hour, the em- 
ployer wants it to go where it cre- 
ates the most general satisfaction 
among the employes, whether it 
is on the wage scale straight or 
includes vacation costs, pension- 
welfare benefits, or other fringe 
items. We have tried to eliminate 
entirely a legalistic approach to 
the bargaining sessions. Lawyers 
are trained to the attitude that 
there are two sides to each ques- 
tion and the side they are on is 
100% right and the other side is 
100% wrong. We know that there 
are no such categorical answers in 
labor negotiations. Both sides have 
come to recognize that if they ever 
think they have won a full victory 
in the bargaining there is some- 
thing about the deal that isn’t fully 
understood. 
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If the union doesn’t try to solve 
individual grievance problems and 
the dealers don’t try to solve com- 
petitive problems with general con- 
tract negotiations, reasonable and 
fair results can be obtained. 


One more development in the 
labor relations field within the milk 
industry has made a_ substantial 
contribution to a better understand- 
ing between the Chicago milk deal- 
ers and the unions. That is the joint 
administration of various funds cre- 
ated at the bargaining tables 
through negotiations. Here in Chi- 
cago we have a total of 6 jointly 
administered funds: 


Dairy Employes Welfare Plan. 
Dairy Employes Pension Plan. 


Milk Drivers Welfare Plan. 


has been most interesting to see the 
representatives divide, not on the 
basis of union and employer, but 
simply and solely as_ individual 
opinions have dictated. So far we 
have never had a serious and final 
division of these boards as agree- 
ment has always been reached. If 
that final division of opinion ever 
takes place so that an arbitrator 
must be called on to make the final 
decision as the plan documents all 
provide, | venture the opinion that 
on each side of the division there 
will be representatives of both the 
union and the employers. 


Representatives of each side have 
changed their views of each other 
from the old question of, “How can 
that man always be so violently 





A 126-day strike by the 


union demands to renegotiate 


and annual improvement factors. 





126-Day Strike Against Pure-Pak Ends 
UAW-CIO against the Ex-Cell-O 


Corporation and its Pure-Pak Division came to an end February 25. 
George D. Scott, Ex-Cell-O vice president said, “We are resuming 
production and shipment of Pure-Pak machines to those dairies who 


have ordered additional equipment from us.” 


The strike began October 20, 1958, when the company resisted 
a uniform national agreement. 
Ex-Cell-O’s position was that such a contract would seriously impaii 
its efficiency and interfered with management’s right to manage. 
On January 21, 1959, the UAW-CIO authorized its Ex-Cell-O units 


to negotiate local contracts with the company. 


These negotiations were completed with the signing of a con- 
tract for Detroit area plants on February 22. 
contract, expiring March 31, 1962. It is patterned after that offered 


by the Big Three automotive companies and offers cost of living 


This is a three-year 








Milk Drivers Pension Plan. 
Vendors Welfare Plan. 
Vendors Benefit Plan. 


These 6 plans are operated 
jointly by the dealers and the 
unions with representatives of both 
sides working together in the ad- 
ministration of the plan. Meetings 
are regular and frequent because, 
except for hospital and surgical 
benefits in the welfare plans, all of 
the other benefits are self insured. 


It has been a wonderful experi- 
ence for these men to meet in this 
way and to consider jointly prob- 
lems of interpretation and person- 
ality, where there is no direct per- 
sonal interest involved. Very often, 
as a division of opinion develops, it 


opposed to what I know is right” 
to “How can that man be so fair 
minded and reasonable to deal with 
at Pension and Welfare meetings 
and so unreasonable when we meet 
him at the plant or barn.” 


I am firmly convinced that when 
the two forces now at work, the 
real efforts towards a more reason- 
able approach to the bargaining 
sessions and the enforced joint work 
in fund administrations have pro- 
gressed for a few more years, the 
whole relationship of unions and 
employers in this market will reach 
an even and fair basis where the 
parties can deal with each other on 
a basis of mutual respect and a 


minimum of fireworks. 





people? It must do so in 


ill 


The open house can be a potent tool to gain public recognition and build good 
will for a dairy firm. The first test of the open house program is: can it attract 
large numbers, such as those shown here at the 


a 
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Heatherwood Farms Dairy, Lansing, Michigan, if it is to be successful. 


How to Hold Open House 


PEN HOUSE is a big deal 
in the life of any milk business. 
With the rash of new plants 
brought about by mergers, con- 
solidations and expansions there 
has been a noticeable increase in 
such affairs. In all parts of the 
nation, people by the thousands 
and the tens of thousands have 
been pouring through the doors of 


the new plants. 


Last summer eight thousand 
people made their way through the 


new plant of Johnson’s Dairy in 


By NORMAN MYRICK 


Ashland, Kentucky during a three- 
day open house. Ten thousand 
people visited the Dairy Center of 
the Berkshires in Pittsfield, Mas- 
sachusetts on a similar occasion in 
May. Darigold Farms of Spokane, 
Washington received 18,000 guests 
in five days when they opened their 
new plant in October. 

This is a lot of people. It is also 


a lot of opportunity. 


The basic purpose, the basic 


opportunity, of open house is to 


stimulate business. It is a purpose 


that is often lost in the fanfare of 
big wheels, big prizes, and big 
crowds. But that is what it is for 
—to get more business, to induce 
old customers to become better 
customers and to induce potential 
customers to become actual cus- 
tomers. 

+ 


open house must do six things. It 


accomplish this purpose, an 


must attract, it must please, it 
must instruct, it must acquaint, it 
must impress, and it must appeal. 


Let's examine these “musts” and 
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hly 


the methods by which they are 


realized. 
ATTRACT. People are the first 


essential in a successful 


open 
house. The magic word is “free.” 
Free admission, free ice cream, 


free prizes. Darigold gave away a 
large freezer, a hi-fidelity console, 
a child’s gasoline-powered auto- 
mobile as door prizes. The Dairy 
Center gave an electric organ as 
the grand prize. Johnson’s dis- 
tributed 30 door prizes including 
an air conditioner, a television set, 
an outboard 


motor, a power 


mower, bicycles, movie cameras 


They 


pulled the people in by the car 


and other merchandise. 


load. 


The 


is enhanced if the 


drawing power of prizes 
selection of 
the winners and the awarding is 
V.1L.P. Dairy 


had the mayor on hand for the 
big drawing. T. G. Lee 


done by a Center 
Dairy in 
Orlando, Florida had a nationally- 
known television personality. Sen- 
Henry M. 


ribbon at Darigold. 


Jackson cut the 


ator 


Of course if nobody knows about 
the big wheels and the big prizes 
nobody will come. People must be 
told. This is a job for the adver- 
tising department. The principle, 
however, is quite simple: tell the 
people with everything you've got. 
A special section in the local news 
paper supported by advertisements 
from the contractors and suppliers 
who built the plant is standard. 
Television, radio, individual invita 
lions to existing customers, invita- 
tions to allied industries, are proven 
Dairy 


out’ 1200. invitations to wholesale 


techniques. Johnson's sent 
customers, equipment and supply 


jobbers and manufacturers. 


Very important in this business 
of telling is local newspaper, TV 
The 


an important event in the life of 


and radio support. affair is 
the community and therefore it is 
newsworthy. Be sure to keep ad- 
vertising and news separate but 
also be sure that the news organs 
get all the information clearly, 
Don’t 
try to advertise in the news stories, 
just get all of the 


together 


quickly, and conveniently. 


information 
statistics, history, mean- 
ing to the community, economics, 


personalities — the works. Properly 


March, 1959 


done, it will open up the editorial 
columns. Improperly done, it can 
lead to trouble. In Kentucky, The 
Ashland Independent wrote exten- 
sively about the new plant while 
the Board of Trade gave a dinner 
to the officers of the company and 
declared with proper civic pride: 
“Johnson’s Dairy has focussed na- 
tion-wide attention upon Ashland, 
Kentucky, in this newest demon- 
stration of confidence in the growth 
Next 
to a good murder, there is nothing 
editors like to better 


“nation-wide attention” and “future 


and prosperity of our city.” 


print than 
growth and prosperity of our city.” 
People like it too. And people, it 
must always be remembered, are 


customers. 


PLEASE. When the 


come, and they will come with all 


visitors 


that bait dangled in front of them, 
they must enjoy their visit. It is 
an absolutely rock bottom, unalter- 


able, fundamental principle that 


the prizes must be there as adver- 


tised. There is nothing, repeat 


nothing, that generates as much 


animosity as fast as a failure to 


make good on a public promise. If 
Ashland, 


Johnson's Dairy at 


instruction for its plant tourists. 


you) promise an electric organ, 
brother, you better have an electric 
York 
papers are yelping about a Bingo 
a $1000 prize 
Doubtless 
you are aware of what happened 
to “21.” The first 


pleasing department is to do what 


organ. Right now the New 


game that offered 
and failed to deliver. 
thing in the 


you say you will do and do it in 
the grand manner. 


Second only to the fulfillment of 
the promises, are the three “C's” 
of CONVENIENCE, COMFORT, 
COURTESY which all add up to 
of IMPORTANCE. It 


somewhat 


the big “I” 
the plant is removed 
from the center of population, it 
may be feasible to provide busses 
or cars. Parking should be easy and 
ample. Traffic around the plant 
should be handled so that jams do 
not develop, so that cars can get 
in and get out easily. At Darigold, 
special police, experienced in han- 
dling traffic, were used. 


Guests must be greeted by a 
dignified, written welcome, or, if 
possible, by a personal welcome 
from a host or hostess. They must 


be moved quickly but graciously 


Kentucky, provided painless 
Each piece of machinery and 


equipment was properly identified and described by placards 


attached to it. 
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A milk plant must be spotless to conform 
By and large, this is a true image, made 
the industry. These vistas of stainless steel and gleaming enamel at the Darigold plant 


(left) and Johnson Dairy (right) gave a sharper focus to that image as the people wended 
their way through the plants. 


into the established visitation 
round. They must have their ques- 
tions answered clearly. They must 
be served gracefully when they 
reach the refreshment area. All of 
this means guides or, perhaps more 
hostesses who 


aptly, hosts and 


know their business. 


Employees are the logical source 
of supply for hosts and hostesses 
but they The 
training is not particularly involved 
but it is 


must be trained. 


worth minute it 


requires. At Johnson’s Dairy, em 


every 


ployees and representatives of the 
that 
equipment served as guides. They 


companies sold the dairy 
had been prepared for the job in 
several training sessions. Perhaps 
the most important considerations 
in the training program are learn- 
ing what to do and then practicing 
what has been learned. It is not 
enough to tell the guides to greet 
guests in a friendly manner — they 
should front of the 
class and go through the greeting 


stand up in 


process. It is not enough to have 
a map of the plant tour — guides 
should walk the course two or three 
times, have an opportunity to 
practice answering questions, go 
through the refreshment center—in 
sum, know their job so that they 
can move with confidence among 
their guests. 


It goes without saying that the 
hosts and hostesses must be well 
groomed, but maybe it better be 
said anyway — the hosts and _ host- 
esses must be well groomed. This 
means clean clothes, neat clothes. 
It means clean hands, clean face, 


neat hair, and, we hope, a pure 
heart. It helps the character. But, 


wnyway, Cleanliness and neatness. 


INSTRUCT. A plant tour should 
not be an intellectual burden al 
though it must be recognized that 
the mere act of walking places a 
strain upon the mental capacities of 
those whose brains are surrounded 
by shoe leather. Learning can be 
fun, the copy writers observe. It can 
be too. Most people are naturally 
curious and enjoy learning if they 
are not warned beforehand that 
they are about to learn something. 


The learning process can be helped 


along by having signs or labels 
made up for the principal pieces 
of equipment. The signs should 


give the name of the machine, its 
function and its speed or capacity. 
One plant we know paints like 
equipment in one color. For 
example, all homogenizers are 
yellow, all storage tanks blue, all 
separators pink. United Dairies in 
Denver has painted its evaporator 
to look like a toy soldier. These 
are probably extremes but they 
make the 
identify. 


equipment easy to 


Guides Are Teachers 
The guides are teachers in a 
mild sort of 


way. They should 


know what they are talking about 


and be able to talk about what 
they know. This is where the train- 
ing sessions prove their worth. 


Guides should be particularly adept 
at answering questions. Practice, 
before the open house, will help 
in developing this skill. 


Explanations of the products and 
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to the public image of milk as a pure food. 
so by unceasing efforts of all components of 


processes seen 


should be put in simple, non- 


technical terms. The discussion 
limited 


product flow 


should be to equipment, 
through the equip- 
ment and to the products with 
emphasis on quality control and 


nutritional value. 


ACQUAINT. So far the 


house has 


open 
concerned with 
Now comes the 
little bit of subtle 
selling can be used. Refreshments 


are standard 


been 
winning friends. 
time when a 
practice but the 


reason for serving them is not 


merely to refresh the guests any 
more than holding open house. is 
to demonstrate your great, big 
ever-lovin’ heart. You serve refresh- 
ments in order to acquaint cus 
tomers and potential customers 
The 
for the soft sell 
compare. 


with your products. oppor 


tunity is beyond 
The host may casually 
point out some of the elements that 
distinguish a good product from 
an inferior product, such as texture 
of the ice cream or melt-down, o1 
refreshing character of good cold 
milk. Quality 
mentioned, the line of 
pointed Nutrition 


posters, and displays should, un- 


standards may be 
products 
out. charts, 
obtrusively, support this acquaint- 
A demonstration on the 
preparation of a dairy dish or the 


use of dairy products in developing 


anceship. 


a good meal are not only proper 
at this point but also an added 
attraction. This is an excellent place 
for nutrition literature such as the 
National Dairy Council has avail- 


able. Here your guests are meeting 


during the tour 


you 
pro 
tail 
wil 


hee 


ho 
inc 
or 
the 
juc 
si0 
wi 
on 
ke 
ot 
fu 
th 
ec 
th 
in 
pl 


Ma 


nthly 


your products and it is perfectly 
proper for the introduction to en- 
tail supplementary information that 
will help a casual acquaintance to 
hecome a firm friendship. 


IMPRESS. open 


house do not have the time or the 


Guests at an 


inclination to make a careful study 
or analysis of the new plant. What 
they will do is make a series of 
judgments based on the impres- 
They 
will be impressed by the emphasis 


sions they have received. 
on sanitation, by the good house 
keeping, by the pleasant characte: 
of the plant people, by the delight 
ful taste of the refreshments, by 
the complicated nature of the 
The 


the impressions will 


equipment. exact nature of 
from 
individual, but im- 


pressions there will be, of that vou 


vary 
individual to 


may be sure. The success of the 
open house depends on the nature 
of these impressions. These are the 
truth. 
moments that 


moments of These are the 
whethe: 
vou get new customers or lose old 


A spokesman for 


determine 
ones. Darigold 
said it rather well when he wrote, 
“Many thousands of Spokane and 
Inland Empire residents have vis- 
ited the home. 
Thousands more will see the new 
plant in the future. Distribution of 
Darigold products and a growth in 
Darigold’s sphere of influence is 
certain to follow on 


new Darigold 


the heels of 
such a splendid opening.” It all 
depends on the impressions. 


APPEAL. By appeal we mean 
asking the visitors for their busi- 
ness. The point will probably pro- 
voke some difference of opinion. 
It can be argued that by asking 
a captive audience that was lured 
into captivity by promises of free 
food and free prizes for its busi- 
ness will create 


more resentment 





A Check List of What the Open House Must Do 


It Must ATTRACT. 


free ice cream, free prizes. 


The magic word is “free.” 


ree admission, 


It Must PLEASE. Do what you say you will do and do it in the 


grand manner. 


It Must INSTRUCT. Learning can be fun. Explanations in simple, 
non-technical terms, signs on principal pieces of equipment, 
skillful, well-informed guides—all contribute to an enjoyable 


plant tour. 


It Must ACQUAINT. 


The serving of refreshments is standard 


practice, and offers an incomparable opportunity for the soft 


sell. 


It Must IMPRESS. The nature of the impressions your guests carry 


away will determine the success of your open house. 


It Must APPEAL. Ask the visitors for their business. Be dignified 
and diplomatic but do it. After all, that is what an open house 


is for. 


While the 
argument has some merit, it is an 
that 
than on the act 


than it will business. 
method 
itself. It 


is quite possible that an aggressive, 


argument turns on 


rather 


high-powered sell would create a 
poor impression and alienate rather 
than attract. On the other hand the 
guests have just been through a 
fine, new plant. They have just 
sampled some excellent products. 
received with 
treated 
sideration and dignity. They have 


They have been 


courtesy and with con- 


been, we hope, favorably im 
pressed. Certainly they should be 
given the opportunity of translating 


that impression into action. 


The appeal must be dignified 
and it must be diplomatic but it 
should be made. After all, that is 
what an open house is for. One 
a souvenir kit 


method is to have 


of literature which contains a com 


The new building was the first thing people attending the 


Johnson Dairy open house saw. 


low, long, newly painted in 


It is a pleasing prospect— 
light colors and placed in a 


spacious, landscaped, pastoral setting. 
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The 


card is either a request for service 


pany-addressed reply card. 
or a request for a salesman to call. 


The visitor fills out the card and 


drops it in the mail. Another 
method is an “on the spot” request 
for service or a sales call. This 


can be done by having cards avail- 
able in the refreshment room with 
appropriate signs calling attention 
to them. A customer service desk 
in charge of an attractive, person- 
able well. The 


point is that the appeal can be 


individual works 
made in such a manner that it is 
appreciated instead of resented. It 
takes some thought. It takes some 
imagination but it can be done. 


Open house is an opportunity, 
a remarkable opportunity, where 
vou have present and future cus- 
tomers all to yourself for an un- 
usually long period of time and 
under unusually favorable circum- 
stances. Whether it is a big plant 
or a small plant, the same principles 
Attract, Please, Instruct, 
Acquaint, Impress and Appeal. 
When an open house fulfills these 


apply 


six requirements, its sponsors will 
be able to write, as Darigold wrote, 
“Special police were dispatched to 
handle the enormous crowds,” and 
“Distribution of its dairv products 
and growth of Darigold’s sphere 
follow 


of influence is certain to 


on the heels of such a splendid 


plant opening.” 
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How Saratoga Dairy 
Went About 


Remodeling an Old Plant 


Today’s dairy industry requires a different arrangement 
and even new and different kinds of bricks, machinery 


and equipment 


By WILLIAM L. BARTON 


OME YEARS back, three to be 
exact, we felt that something would 
have to be 
more efficient the raw 
and finished milk products through- 
out our plant. The problem is not 
unusual these days. In solving our 


done to develop a 


routing of 


problem we have to face up to some 
of the major issues that confront 
milk plant operators. First we had 
to look ahead and estimate how far 
we could go automation. 
had to contend with 
the increasingly potent matter of 


costs. The solution we developed 


with 
Second, we 


for this problem was a sort of “do- 
it-yourself” proposition. When we 
had determined the degree of auto- 
mation we could use, the type 
and arrangement of equipment, we 
were able to do practically all of 
the work of remodeling and instal- 


lation ourselves. 

Our 
famous resort town of 
Springs, New York. 
we occupy 


plant is located in the 
Saratoga 
The building 
was built in 1887. It 
is structurally sound, although we 
found, when we came to put in 
the pipe hangers and pipe, that a 
few of the ceilings were not quite 
level. The building is three stories 
high and constructed in such a way 
that it 
third Hoor as well as the ground 
The third 


spot for our 


can be entered from the 
ideal 


unloading room and 


Hoor. floor is an 


has a number of storage tanks. 


Our plant, at the time we began 


installing our new system, was 


William L. Barton is plant super- 
intendent at Saratoga Dairy, Inc., 
Saratoga Springs, New York. 








At left, panel board with controls for HTST system (upper left), 
and recorder (lower left) with flexo-timer (right of center) on 
board. Photo at right shows air-activated valve used to drain 
end of the tank. Valve is also used to drain the lines. 


processing approximately eight to 
ten thousand quarts of milk per 
dav. Today we are processing six- 
teen to eighteen thousand quarts 
per day. During the summer sea- 
son, July and August, we are proc- 
essing considerably more milk with- 
out any extra strain on the plant. 


The sharp increase in volume is 


the result of our association with 


the Stewart Ice Cream Company. 


This firm has about fifty stores 
located within a radius of seventy 
to eighty miles of our plant. As olf 


1957, the 
started to merchandise 
two quart Pure-Pak containers of 
milk their These 
packages carried their own Perky 
brand label. 


November Stewart or- 


ganization 
through stores. 
This brand has been 
extensively advertised through tele- 
vision, radio and newspapers. 


It was obvious at the outset that 
our problem was to select the most 
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efficient size pipe for our lines and 
to arrange those lines for efficient 
routing and effective cleaning in 
place. We had three different sizes 
of sanitary pipe. These sizes were 
two-inch, one and one-half inch and 
one inch. Some of it was badly 
worn. Some of it bent. Practically 
all of it was showing the wear that 
comes from daily handling when 
the lines must be taken down and 


put back up again each day. 


We decided that a standard size 
was of Our 
choice was one and half inch pipe. 
The 


small and outmoded for our opera- 


primary importance. 


one inch diameter was too 


tion while the two inch size was 
larger than we needed. 


In laying out the lines for prod- 
uct flow CIP we 


system that could be cleaned effec- 


and wanted a 


tively and easily, that would give 


us the greatest advantage in rout- 





ithly 





ng the product in aml out of the 
plant yet a system that would use 
a minimum mumnber of fittings and 
In other 
words we had to find a wav to 


lengths of sanitary pipe. 


bring the three requirements of 
product routing, CIP, and neces- 
sary lines into an harmonious 


agreement. 


We resolved this question and 
the question of automation together 
inasmuch as they are 
lated. 
human element involved, it was our 
thought to take as 


closely re- 
Realizing that we had a 
much guess 
work out of the running system 
sound from 


as was reasonably 


the financial as well as_ practical 
standpoint. We came up with a 
panel board which uses a Taylor 
flexo-timer, numerous switches and 
enough blank space for 
H.T.S.T. instruments. Already we 
have found these H.T.S.T. instru- 


future 


ments necessary and, consequently, 


have installed them. 


Flexo-timer 


The flexo-timer is really the heart 
of the automation portion of the 
system. It is at this point that with 
four air operated switches and fou 
electrically operated switches the 
drain valve opens and closes, water 
is turned on and off, steam is turned 
alkali 
added, and the seven and one-half 
H.P. pump is turned on and off. If 


on and off, acid and on 


the solution drops one degree or 
more which it will, particularly on 
long runs, steam is automatically 
injected to keep the water within 
two degrees of predetermined set- 
ting. In this case the settings are 
for 100 degrees F. rinse, 160° de- 
grees F. acid, 180 degrees F. alkali, 


with of course, the first and last 


rinses being cold water. 


Since the installation of our new 
H.T.S.T. a few 


have increased our C.I.P. lines to 


months ago, we 


include the new equipment so that 
the entire milk lines, pasteurizer, 
homogenizer and lines leading to 
and from the paper and glass fillers 
are all cleaned at the same time and 
in one circuit. The entire cleaning 
time for all this equipment is two 
hours and nine minutes. As time 
goes on, it may be possible to cut 
the cleaning time to a little less 
than two hours. 


During the installation and 
whenever it was possible, we had 
as much pitch to our lines as pos- 
sible so that proper drainage would 
be assured. We also have enough 
supports on our C.I.P. lines so that 
we have very little chance for 
vibration. On the average there is 
a pipe hanger or support every 
cight feet. We have found that the 
installed, 


the less are the chances for leaky 


more rigid the lines are 


joints and, by the same token, dam- 


aged gaskets. 


The list below will give vou some 
idea of the number of fittings and 
pipe used for the job. Wherever 
possible twenty-foot lengths of pipe 
were used, thus cutting down on 


the number of ferruled joints. 


Valves—17 rubber plug—1! steel 18 Total 
Ells ee 
Crosses 7 * 
Tees Ss 


Approximately eight hundred feet 
of one and one-half inch of stain- 


less steel pipe was used. 


The material for the complete 


job was between $9,000 and 


$10,000. The thought may occur 
to you that this is a large sum olf 
money to pay out for equipment of 
this type. However, a lot of labor 
was saved and we are putting out 
a great deal more milk than we did 
a year ago without any additional 


help. 


Scheduling Intricate 

The “do-it-yourself” part of out 
project involved some rather care- 
ful and intricate scheduling. We 
had to keep putting out milk which 
had _ to keep the 
number of lines that we disturbed 


meant that we 


to a minimum and those that we 
had to rearrange had to be done 
at the convenience of the plant 
operation. In general we simply 
put in a new system without dis- 
turbing the old system. But with 
all of our planning and forethought 
we did have to make a few slight 
changes in the existing lines as we 
commenced installation. One old 
two-inch milk line had to be moved 
approximately six inches in orde1 
for us to put the new CIP line just 
Other than 
that. however, the whole system 


where we wanted it. 


was installed without disturbing 


another piece of pipe. 


From the time the work started 
until it was completed took a period 
of roughly nine months. In order 
not to interfere with the daily op- 
eration the amount of time that we 
could devote to remodeling and in- 
stallation depended on the circum- 
stances. Some days there would be 
just an hour or two given to the 
project. On other days we would 
be able to work on the new system 
Many 


Please Turn to Page 120 
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The lines to and from these storage tanks (left) are cleaned in place. 


(right) measures all incoming milk. 
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When cleaning labor costs 20 per cent of total 
plant labor, management interest must be stimulated by 


The Kinds and Uses of Automatic 
Tank Cleaners 


HE 1958 DAIRY SHOW dem- 
onstrated the efforts of equipment 
and detergent manufacturers to de- 
velop improved methods for prac 
tical tank truck cleaning. With 20 
to 25 per cent of the total plant 
labor represented in the cleaning 
fertile field 
for good management and sound 
judgment. 


operation, this is a 


The major advantage of mechan- 
ical tank cleaning lies in knowing 
that every washing will be com- 
plete and will give the same per- 
each successive 


fect results with 


washing. Second, with practical 
use of men and well-engineered in- 
stallations, man-hours will be saved. 
Third, nicks and scratches resulting 


from manual labor are eliminated. 


Many different kinds of new de- 
vices for mechanical tank cleaning 
were exhibited at the Dairy Exposi- 
tion. Despite their number, how- 
ever, they can all be placed in one 
The first cate- 
includes all the units that 
clean by blasting solution over all 
tank surfaces. These units operate 


of two categories. 


gory 


under high pressure. Their clean 
ing ability primarily depends on 
the cutting action of the water to 
blast clean all tank surfaces. 

The category includes 
those units that clean through high 
volume 


second 
circulation. They satisfy 
the principle that cleaning requires 


detergent to dissolve soil and water 





This article is based on an address 
delivered by George Kitts at the Annual 
Dairy Technology Conference, Ohio State 
University, February 4. Mr. Kitts works 
for the Girton Manufacturing Company. 





By GEORGE W. KITTS 


to carry it away. They emphasize 
the importance of time, tempera- 
ture and concentration. These high 
volume washers use only enough 
pressure to reach the top extremes 
of the tank, and the cascading of 
over all sides is 


solution respon- 


sible for cleaning the tank walls. 

1. Rotating Jets. Freely spin- 
ning jets, like that of a lawn sprink- 
ler, were among the first attempts 








Rocking Fan 
(End View) 


ROCKING FAN 





American 


at cleaning bulk tank trucks. How- 
ever, the arcing or curving of the 
the tank 
Arcing, plus the 


spray prevents corners 
from being hit. 
uncontrolled speed of rotation pre 
vented the freely spinning jets from 


ever enjoving much success. 


The natural follow-up was the 
motor controlled rotating jet. With 
this type of washer, six or eight 
jets are so placed on the pipe out- 





ROTATING FAN 
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let to provide complete surface cov- 
crage as the jets rotate on a hori- 
zontal plane. This type of washer 
usually operates at pressures around 
100 psig and pumps 60 gpm. Its 
washing ability largely depends on 
the cutting action of the solution 
against the tank walls. 


2. Spray Balls. Spray ball clean- 
ing is probably the most widely 
known type of. tank cleaning. A 
stainless steel ball is punctured 
with many small holes. Cleaning 
solution is pumped under pressures 
of 110 psig and greater, depending 
upon the capacity of the pump. 
Spray balls have unquestionably 
met with a measure of success, par- 
ticularly in small tanks. Their limi- 
tation becomes more obvious as the 
tank gets because the 
creater the distance from the ball. 
the greater the distance between 


longer, 


each striking point. It compares 
with the little boy throwing a hand- 
ful of pebbles into a pond. The 
farther he throws the pebbles—the 
greater the 


distance between 


splashes. 


The number of balls required de- 
pends on the length of the tank. 
For cleaning the long transport 
tank trucks, four balls are often 


needed with pumps ranging from 


What They 








ROTATING JET 
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10 to 25 lp. Where such high 
volumes are required, the size of 
the tank truck outlet will determine 
how rapidly the solution can be 
removed from the tank. 


3. Rotating Fan. Similar to the 
rotating jet is the rotating fan. 
Again the movement is a motor 
controlled rotation on a horizontal 
plane. The jet is designed to de- 
liver a fan-shaped spray. The total 
area of opening allows a greater 


volume of solution at 


cleaning 
lower pressures. The fan spray then 
provides a cascading coverage over 
tank walls. Its main limitation, as 
is the case for any rotating spray, 
is arcing. This problem is more 
acute when washing an extra long 
tank. In pick-up 


trucks, arcing is not great enough 


washing farm 


to cause any cleaning problem. 


$4. Rocking Jet. As a means of 
avoiding the arcing effect in 40- 
foot tanks, a 
being used by some manufacturers. 
Six or eight jets rock on a vertical 


rocking motion is 


plane or with an up and down mo- 
tion. These washers pump about 
65 gpm at 120 psig. They provide 
quite a cutting action to the tank 
walls. 


Rocking type washers offer the 


newest method of washing. From 








ROCKING JET 








all indications they seem to be the 
best solution to avoid arcing, as 


created by rotary type washers. 


5. Rocking Fan. A rocking or 
oscillating fan washer uses two fan 
shaped jets. Each jet is responsible 
for washing one-half of the tank. 
The twin fans rock from side to 
side through a 75 degree arc, pro- 
viding complete surface coverage 
every 12 seconds. The rocking fan 
operates at the lowest pressure of 
any washer—50 pounds. Contrary 
to theories favoring washing with 
pressure, the rocking fan manufac- 
turers advocate washing by volume. 
These units provide a continuous 
cascading action of 115 gpm of 
solution. The volume coverage 
allows a good detergent time to 
penetrate the milk film. 


Installation 

The manner in which the tank 
washer system is installed deserves 
attention. Of the 
available ways, we can point out 


careful many 
three methods which seem to do 
the most satisfactory job. Each of 
the following methods assumes that 
the dairy lacks sufficient water pres- 
sure for running rinse water di- 
rectly to the unit. Where this is 
possible, the dairy needs only one 
solution tank for detergent water. 


Look Like, How They Work 





37 





1. Two tank, two pump system. 
This system uses a rinse tank and 
wash tank—one pump for discharg- 
ing to the washing unit and a sec- 
ond pump for returning solution 
from the tank truck to the wash 
and rinse tanks. 

With this installation, care should 
be taken to keep a balance between 
the two pumps. 


2. Two tank—one pump system. 


The discharge outiet of the pump 
runs to the washing unit. The 
pump suction is connected to the 
wash tank, rinse tank and to the 


outlet of the tank truck. With this 
hook-up, wash water is drawn from 
the tank truck directly to the pump 
and discharged to the washing unit. 


3. Fully automatic. The third 
method, and the most ideal, is a 
fully automatic tank washer in- 
stallation. It requires two tanks, 
two pumps and control panel for 
pre-setting of the cleaning cycles 
and automatic recording of time 
and temperature of 
Temperatures and 


each cycle. 
concentrations 
of detergents are automatically 
maintained. 





SPECIFY SNOW-WHITE 
_-, SPARTA BRUSHES 








and eliminate deadly 
bacteria soak-up 


You and your top producers scrub, clean, spray 
to chase out deadly bacteria . . 


. keep it out 


... don’t invite it back by letting anyone 
use old-fashioned, porous brushes that become 


In mechanical storage tank wash- 
ers, the unit most frequently seen 
is the spray ball. One or more balls 
are inserted in the manhole and 
rest on the bottom of the tank. 
Balls may be permanently mounted 
in the tank. 


A second method for cleaning 
storage tanks is by permanently in- 
stalling a fan-shaped cleaning head 
in the ceiling of the tank. Where 
the tank has a vertically mounted 
agitator, the shaft is cut about 8 
inches below the tank ceiling. A 
4-inch hole is drilled in the tank 
and a threaded ferrule is welded 
to the tank. The jet, with its solu- 
tion inlet is mounted on the agita- 
tor shaft and attached to the 
agitator drive. The fan shaped jet 
rotates on the shaft, keeping a 
continuous volume coverage over 
the tank walls and down the agi- 
tator shaft. 


On tanks without vertical agita- 
tion, a complete unit with cleaning 
head, motor and solution inlet is 
permanently mounted in the tank. 


The advent of mechanical clean- 
ing of tank trucks and storage tanks 
has opened a big new field for 
engineered installation of circula- 
tion cleaning systems. 
seeking practical and efficient meth- 
ods for washing more than one 
CIP circuit plus tank trucks and 
storage tanks, all with the same 
solution tanks and pumps. Such 
systems require pumps that can 
effectively operate through a wide 
range of head pressures. The pump 
is the heart of such a system. The 
versatility of the pump will deter- 
mine the size and number of cir- 
cuits that can be connected to the 
system. 


Dairies are 


Circulation cleaning systems, en- 
gineered for the individual circuits 
in the dairy, represent the biggest 
step toward today’s automation in 
dairy plant cleaning. The true 
value of any tank truck cleaner, 
storage tank cleaner or in-place 
cleaning line lies not in just the 
swab tests or the black light, but 


| “ 





sponge-like masses of limp bristles and 

soggy blocks . . . a boarding house for bacteria. 
Eliminate Deadly Bacteria Soak-Up . . . 

insist on Sparta with Du Pont Tynex Nylon 
bristles and soak-proof, chip and crack-proof 
blocks that shed bacteria laden moisture 

like a duck’s back sheds water. Illustrated 
above: “Bulker’’ Tank Brush, ‘‘Viking”’ Pail 
Brush and “Hercules” Clean-Up. 


also in the degree of automation 
and versatility of the circulation 
cleaning system. 


an 


SPECIFY 
SPARTA 


A 





The line drawings accompanying this , 
article were provided by the Girton Manu- 
facturing Company. Photographs were 
supplied by the Girton Manufacturing 
Company, Oakite Products, Inc., and the 
Klenzade Products Company. e1: 


ae - the Nation’s 
fastest growing 


Ss brand name 


i, in brushes 





Sparta Brush Co., Inc., Sparta, Wis. 
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“| WANT THE BEST. 





$01 USE CONOCO HI-SEAL!” 


Conoco Hi-Seal was developed to provide a dura- 


} Here’s a New ble coating as no conventional wax can... stiffen 


the board as no rolled-on plastic does. And there’s 


Carton Coating that’s... caedwintisar 


Other Conoco Carton Coatings, developed spe- 





cifically to meet your needs, are Conoco Super 
~ DO RLE Ss Ss TO U G H Cote® with polyethylene, and Conoco Dairy Wax. 
TAST EL E gS 4 t co N Oo M ] CA L Choose the Conoco Carton Coating designed for 


your operations. Contact the... 


and suitable for either slab or liquid systems PURE=-PAK DIVISION 
EX-CELL-O CORPORATION 





lla 1200 Oakman Bivd. Detroit 32, Michigan 
ICONOCO 
manufactured by 
CONTINENTAL OIL COMPANY 
backed by in-the-plant technical assistants 
©1959, Continental Oil Company CARTO N Cc OATI N G Ss 
Write No. 39 on Reader Service Cord 
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PORTABLE electric oven | 
which makes it possible to prepare 
milk samples at the place where 
the samples are taken, such as a 
Farm Bulk Milk Tank, has been 


developed by Russell D. Krusik of 
te the Kalamazoo County Health De- 
partment, Kalamazoo, Michigan. 


The oven operates from the battery 
of an automobile and is sufficiently 











compact so that it can be attached 
to the dash board of an ordinary 
car. 





The apparatus consists of a rec- 
tangular box approximately 10” 
wide, 10” high, and 12” deep. The 
walls are lined with an insulating 
material. The front of the box con- 
sists of a hinged door attached to 





the oven with a chain so that it 
can be lowered to a horizontal posi- 
tion to serve as a working platform. 
A small red light attached to the 
side of the outer wall is used as a 


The arrows in this sketch of the oven are wires leading to the 
battery of the car which supplies the power to heat the milk 
sample. Widespread use of this invention could lead to more 
accurate readings of samples. 


warning light to indicate the on 
and off contro] of the heating ele- 
ment. The on and off switch is 
located immediately below the red 
warning light. A 15 ampere car 
fuse is used in the current line 
running from the ignition switch 
of the automobile to the oven as 
a safety precaution in the event 
any trouble may occur while the 
oven is in operation. The thermo 
stat control lever sets at the rear 
of the outer top wall on a plate 
registering temperatures ranging 
from 80° F. to 145° F. The tem- } 
perature control lever may be 
locked to a permanent position with 

a set-screw if so desired. 


The interior of the box is di- 
vided into two horizontal compart 
ments. The lower compartment } 
serves as a storage space, the uppet 
houses a sliding tray designed to 
accommodate glass slides, carrying 
the smears that are to be dried in 
preparation for examination. At the 
front of the sliding tray a thermom 
eter is incorporated so that the 
heat in the oven can be checked. 
The leveling device used to level 
the glass slide in order to provide 
a more evenly dried smear is ac- 


complished with a knurled headed 





screw threaded through the bottom i | 
front part of each supporting run- 


The device fits under the dashboard of any ordinary car. With 
the portable oven it is possible for the sample to be prepared 
on the farm. The inventor, Russell D. Krusik, works for the Commenting on the problem that 
Kalamazoo County Health Department, Kalamazoo, Michigan. led to the invention of the appa- 


ner used for the tray. 


Writ 
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FIRST! with fresh juice aroma and 
flavor ... even after mixing for days, 





) even weeks! 


FIRST! completely stable ... no 
deterioration because enzymes are 
inactivated! 


FIRST! no refrigeration necessary 
...keeps many months on the shelf... 
economical in every way! 


FIRST! constantly ready for use... 


no defrosting . . . no mixing of messy 
components! 
} SALES PROVE RESULTS! 
e A dairy in Philadelphia 
INCREASED SALES 100%, In this radically new process, the oranges are sliced thinly (not 
September through Decem- halved) and the juice released and separated from the pulp. 
ber, using this base in a mar- The juice then is heated to inactivate the enzymes, and, via a 
ket test. counter-flow system, passes through the pulp until a perfect 


emulsion of pectins and oils is formed. The finished base is then 


i © Be the first to use this remark- waa : 
Pasteurized; color and citric acid added; and sterile-canned in 


able new Orange Drink Base 
in your area. Ask for a dem- 
onstration. 


#10 tins — all in a closed system! No oil of orange, preserva- 
tives or clouding agents are added. 


DAVID MICHAEL & COMPANY... . 3743-63 “D” STREET, PHILADELPHIA 24, PENNSYLVANIA 


Guaranteed source of fine Valencia oranges from California’s second largest co-operative. 
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ratus—Mr. Krusik pointed out that 
since farms are invariably a con- 
siderable distance from the lab- 
oratory where they are examined, 
an appreciable amount of time will 
usually elapse between the taking 
of the sample and its examination. 
Under the most favorable condi- 
tions it is possible that the bacteri- 
ological condition of the specimen 
may change. The delay between 
the taking and preparing of the 
specimen may be enough to cause 
an unsatisfactory test result, which 
if more prompt would have been 
more acceptable. Laboratory tech- 
nicians are aware of this situation, 
but cannot make exceptions par- 
ticularly where health is involved. 
With the use of the portable elec- 
tric oven, the time elapsed between 
the taking of the sample and the 
preparation of the smear, presents 
the laboratory with a specimen con- 
sidered more representative of con- 
ditions prevailing at the time the 
sample was obtained. 


Mr. Krusik says that refrigeration 
is not needed during the warm sea- 
son and the task of preventing pack- 
aged milk samples from freezing 
during the winter months is elim- 
inated. Bottles and dippers are no 
longer necessary, as well as the 
need for constantly sterilizing those 
pieces of equipment. With the pro- 
visions now available in a modern 
milk house, an acceptable milk 
smear could be obtained with a .01 
M1 syringe, absorbing paper tis- 
sues, glass slide, and the electric 
oven. At a temperature of 114° F. 
it is possible to make a milk smear 
ready for laboratory use in approx- 
imately 4 minutes. 


A patent is pending on_ this 
device. 


Walter Moore Retires as GM 
For Denver Milk Producers 


Walter C. Moore, general man- 
ager of the Denver Milk Producers 
Association has retired after 16 
years of service with the organiza- 
tion. He will be succeeded by 
Stuart G. Cochran who has been 
office manager at DPM head- 
quarters for the last 12 years. 


Slow of speech, quick of mind, 
slight in stature, large in intellec- 
tual capacity Walter C. Moore 
has been a sound strong influence 
in the milk business of the West 
for the past sixteen years. The 
delicate, intricate community of 
interest that bind producer and 
distributor together he understood. 
The fact that a market is consumers 
was a principal element in_ his 
clear grasp of the dairy industry. 
Quality, price, production — he 
knew them all, knew them well. 
Most important, he knew people, 
recognized that they were more 
important than cows and, because 
he knew this and had the talent 
to act upon his knowledge, he 
built one of the best producer 
associations in the United States. 


The ideas that Walter Moore 
introduced to the dairy industry 
in Denver ranged from practical 
details aimed at operating efficiency 
to broad, almost revolutionary con- 
cepts in milk marketing. One 
remembers the trucks used by the 
fieldman to carry the incidental 
supplies and spare parts that DMP 
members needed in the day to day 


business of producing milk, a detail 





Walter C. Moore 


that saved farmers $400,000. One 
remembers the production quota 
system in which the base period 
was not selected until the end of 
the year thus eliminating the tend- 
ency to make an artificial record 
that usually happens when pro- 
ducers know when the base period 
takes place. One remembers the 
advertising program that the Den- 
ver producers developed and _ the 
foresight that led Mr. Moore to 
buy large quantities of hay so that 
his members had reasonably priced 
roughage for their cattle during a 
winter when prices soared as the 
result of drought conditions. One 
remembers many things about 
Walter Moore, but one remembers 
best the gentleness and courtesy 
(Please Turn to Page 120) 








RIDAK GASKETS ... 
Made by gasket craftsmen. 
Accurately fabricated. 

Top grade pure manila paper. 
Standard .035” thicknesses. 


LAFLEX GASKETS . . 


Same sizes as Ridak gaskets. 


(Use Ridak numbers — specify Laflex). 
@ Recommended for trouble spots where 


stronger gasket is needed. 


Special sizes and shapes | 
supplied on order — 48 | 


RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND 


LAFLEX FIBER GASKETS 


Reference Table for Ordering New RIDAK Pump Gaskets 


GASKET | GASKET SIZ EQUIPMENT USED ON 
NO. | ©. B. x WAUKESHA 

10BB 7Vex4%, — 5%ex3% | No. 10BB Pump 

25BB 92x63 — 735%4x45, No. 25BB Pump 

25A 8 x5¥2 — 61%4x3% No. 25 Std. Pump 

55BB 14/2x9V2 — 125ex75e No. 55, 100 and 125BB Pump 
125A 117%x8Ve — 97%/gx6Ve 55, 100 and 125 Std. Pump 


466A 64%4x48, — §5Ax3 


No. 10 Std. Pump 


Reference Table for Ordering Gaskets for Sanitary Fittings 


hour delivery. GASKET DESCRIPTION : 
; ~ Flat Seat Fitting Narrow Flange 75 

t 
soa am eee Bevel Joint Fitting Standard Flange 1001 
Bevel Joint Fitting Wide Ficnge 4 


Fitting Size and Gasket Numbers 
172" 2" 21/2" 3" 4” 
1505 2005 2505 3002 4005 


1501 2001 2501 3001A | 4002 
1502 2002 2502 3001 4003 


BOONVILLE MANUFACTURING CORPORATION 














Boonville, New York 
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Il HENSZEy EQUIPMEN 
aie T 


engineered 
EVAPOR AT OR S Henszey Two-Effect Evaporator. 





Here is clean, direct, uncluttered engineering design . . . 
} a combination of over fifty years of experience in the 


The Henszey Company will gladly 


_ dairy field and an intimate knowledge of your processing furnish further information, 
problems . . . here are the world’s most versatile and 
— | efficient evaporators, assuring you that production will bulletins, or technical assistance. 


pass the most critical specifications — now, and for years 
to come. Specify Henszey . . . for performance, simplicity, 
and sanitation. 





. The 40,000#/hr. unit shown above is part of a “matched” evap- 

= al orator and dryer combination installed at the modern Dairyland 
Cooperative Creamery Association plant at Juneau, Wisconsin. 
Why not check on a “matched” set for your plant. 






HENSZEY 


HENSZEY COMPANY 
DEPT. AM e¢ WATERTOWN, WISCONSIN 


Manufacturers of: Multiple Effect and Single Effect Evaporators, Spray Dryers, and Tubular Preheaters. 
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GAULIN... BUILT WITH YOUR FUTUR EfIN 





| 


Only the ALL NEW GAULIN — 


“BOLDell Sen 


r 


—_i 


Homogenizers 


give you exclusive features that 
increase efficiency, cut operating costs 


Gaulin ‘‘Golden Series’’ Homogenizers in- 
corporate outstanding advantages that assure 
greater homogenizing efficiency, widest avail- 
able capacity range, longer life, and lower op- 
erating and maintenance costs. 

The ‘“*M” units are entirely new, inside and 
out ... give you exclusive advantages found in 
no other homogenizer. All models are avail- 
able with painted exteriors. ‘‘M’’ models are 


*““Golden Series’”” models include DJ3, DJ7, M18, M30, M45 and M75. 


available with completely stainless steel exte- 
riors. Capacity ranges are from 75 to 7500 GPH. 
Simply compare the exclusive Gaulin features, 
below, and you’ll readily see why Gaulins are 
your best buy. 

Contact your Manton-Gaulin Dealer and 
get the complete story on the new “‘Golden 
Series’ Homogenizers and High Pressure 
Pumps, or write direct for the new Bulletin. 
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The Cylinder Assembly Plunger, Packing and Valve Assembly Exclusive Dyna-Jet Valve Conne 
Constructed from a solid block of stainless steel Automatic spring-loaded packing design Outperforms any known homogenizing Rugged 
All front and top cylinder cap studs and nuts eliminated Non-scoring nylon packing ring — special com- valve Wide b 
Specifically designed for ‘‘in-place’’ cleaning pounded rubber packing Constructed of super-durable stellite through- Lamina 
Cylinder is in permanent fixed alignment with plungers Light-weight valves for fast response and mini- out adjustrr 
Strongest and heaviest ever built (cylinder illustrated mum wear Permanent sanitary valve maintains its effi- Exclusiy 
weighs '4 ton) ciency day after day without costly daily re perfect 
placements plunge: 
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Connecting Rod and Crosshead Assembly 
Rugged heavy-duty, babbit-lined connecting rods 
Wide bearing surfaces, low bearing loads 
Laminated shims provide simple connecting rod 
adjustment 

Exclusive ball joint crosshead assembly guarantees 
perfect alignment between connecting rods and 
plungers 
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Model M 30 
Capacities 
Minimum 1000 
Maximum 3000 GPH 
Other models available 
from 75 to 7500 GPH 


Drive Shaft 

Engineered to provide positive, quiet drive to 
eccentric shaft and gear assembly 
Constructed of high-alloy steel 

Anti-friction roller bearings permit high speed 
low torque operation 

Eccentric Shaft and Gear Assembly 

Eccentric shaft is constructed of special high-alloy steel 

Eccentric has built-in dynamic balance 

Corrosion-proof bronze sleeve bearings 

Reversible herringbone gear 





49 GARDEN STREET, 


EVERETT 49, MASS. 
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Facts and Contracts Acquired 
By a Man While Working for 


Someone Else Cannot Be 


Used By Him In a 
New Business Because 


Trade Secrets Belong to Employers 


F., OVER twenty vears, two 


had conducted a_ milk 
pasteurizing, processing and dis- 
tributing plant in Ohio. Another 
brother had employed by 
them in whose loyalty they had 


brothers 


been 


put unquestioned trust. 


His work was the ordering of 
material and supplies, supervising 
employees, contacting the cus- 
tomers. In carrying out these 
inevitably became fa- 
with the books 
and records of the company, the 
capacity of the plant, production 
costs as well as other problems 
that were features of the business. 

After five how- 
ever, he left, organized with others 
a competing company and aided 
by the facts and information he 
had garnered from his brothers’ 
firm, sought to shift to his own 


duties, he 


miliar contracts, 


four or years, 


company the good will and cus 
tomers of the other firm. 


Breach of Confidence 

Such situations are common and 
the law that governs them is sure. 
and _ tradition. 
The result of the action by the 
firm against this other brother and 


seasoned by years 


his associates was inescapable, an 
order by the court 
further 


forbidding 
use or disclosure of the 
information he had secured by his 


breach of confidence. 


Nearly a century before this 


incident a similar situation was 


By ALBERT W. GRAY 


before the Massachusetts Supreme 
Court, involving a suit for an in- 
junction against the disclosure of 
information of this character. There 
the court said of the rights of the 
owner of facts and information that 
were withheld from competitors 
and the public. 

“If he invents or discovers and 
keeps secret a process of manu- 
facture, whether the proper subject 
for a patent or not, he has not, 
indeed, an exclusive right to it as 
against the public or against those 
who in good faith acquire knowl- 
edge of it, but he has a property 
in it which the court will protect 
against one who in violation of 
contract and breach of confidence 
undertakes to apply it to his own 
other 


use or to disclose it to 


persons.” 

The this 
with a quotation from a statement 
of the 


Justice of the 


court supplemented 
made by a famous 
United States Su- 
preme Court. “Courts will restrain 


law 


a party from making a disclosure 
of secrets communicated to him in 
the course of a confidential employ- 
ment. It matters not in such cases 
whether the secrets be secrets of 
title or 


of the party important to his inter- 


trade or any other secrets 


ests.” 


A controversy of this same char- 
acter was heard before an appellate 
California few 


court) in only a 


weeks ago. An engineer had been 


American 


employed by a manufacturing com- 
pany in that state since 1936. Over 
twenty years later he left, accepted 
employment with a competing firm 


and with him took the secrets of 


this employer that had been en- 
trusted to him in confidence. 


Advantage Over Competitors 

In prohibiting the disclosure or 
use of any of this information by 
this former employee, the Cali- 
the 
comprehended by the term “trade 


fornia court said of items 
secrets,” which are protected by 
the courts from exploitation: “Trade 
secrets may consist of any formula, 
pattern, device or compilation of 
information which is used in one’s 
business and which gives him an 
opportunity to obtain an advantage 
over competitors who do not know 
or use it.” 


Only two weeks before that 
decision was rendered, similar 
circumstances had been brought 


before the highest court in Con 
necticut for review. There an em- 
plovee after becoming familiai 
with all the confidential facts and 
information of his employer's busi- 
ness over a period of twenty years, 
betrayed this trust to a competitor 
for a job and bigger pay. 

In his defense to the action 
brought to prevent the further use 
of this 


employee insisted that these facts 


confidential material, the 


had never at any time been con- 
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THE GREATEST AUTOMATIC 
WASTE DISPOSAL 
SYSTEM EVER! 


Gives cleanliness new meaning . . . reduces 


FOR LARGE DAIRIES 


disposal costs to pennies . . . guaranteed 
non-clogging, fireproof, odorless! No knives or 
blades to break. Simply start it and forget it! 


( , *Trademark 


CHANGES GARBAGE, 
WAX CONTAINERS, 
PLASTICS, GLASS, 
OTHER WASTE TO 
GREATLY REDUCED, 
ODORLESS PULP! 


No worry about broken bottles, plastic containers 





FOR MEDIUM DAIRIES 


with aluminum lids, wax cartons or other waste. 

Put grinder where waste accumulates, extruder 
where pulp is most easily handled! Can be installed 
quickly and easily! For complete information . . . 


CONSERVOMATIC CORPORATION 
ORELAND, PA. Telephone TUrner 4-6585 
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Dairy Food 


Advertising—Merchandising Plans | fre 








“Springtime Energy Round-Up!” 


New 
for Your Brand Milk 


“Milk makes 





Se Energy!” Ad 
2 nabitliioanenii May 3. “Milk makes 
~ the Makinis for your ea a fe . 
Springtime Energy!”’ 4-color ad in 





Energy 


Round pt 


[ 


Sunday Magazine Sec- 
tions and Comics. Art 
is by famous artist 
Georgi. 

Milk, lce Cream, Real 
Butter commercials on 
The Perry Como Show. 
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April 12. Milk, Cream, Cottage Cheese, 8¢ Coupon Offer on Butter 4 
Sour Cream and related items are featured ; = 
in this 4-color Sunday Comics page in lead- May. Butter and Softasilk Cake Flour } _ this 
ing markets. Butter Cake” spreads in women’s maga- an | 
yea The P zines. Your customers save 8¢ on 1 |b. of any sell 
pre SG, WS. OCIS On TNE FP eEry Butter with coupon in Softasilk package. ; 
Como Show, NBC-TV z ili 
Came in, Perdrer, for | 
| 
| 
Boost sales of Your Brand 
Milk and Dairy Foods with _ 
“Round-Up” displays. “Excitin’est” Ice Cream 
April. Nonfat Dry Milk Promotion! 
makes a luscious low-calorie May. Ice Cream, Betty Crocker Cake Mix, 
dessert. This ad breaks in Diamond Walnuts and Jell-O join in 5 pages Ju 
April Good Housekeeping. of Ice Cream ideas in May 26 LOOK. J 
Wri 
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from the American Dairy Association 














June 4-5. All Dairy Foods are featured in 
this 4-color newspaper page that folds into 
an 8-page cookbook. Each recipe helps you 
sell one or more related food items. 





The Perry Como Show, 
NBC-TV 


June Dairy Month commercials May 30, 
June 6, June 13. 
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“June is Dairy Month” Promotion 
for all Dairy Products 














Overwire Hangers in 4-colors feature June Dairy 
Month recipes. 





Price Rail Danglers in 4-colors have pricing area 
for Dairy Month Specials. Use them in Dairy, Dry 
Grocery and Meat departments. 


Ice 
Les Butter 


Dairy Case Arrows 


June Dairy Month Display Materials include 
2-color Dairy Case Arrows (above), Giant Theme Ban- 
ner, Price Rail Strips, Poster and Shelf Talker. 
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CLEAN and 
STERILIZE 


in minutes --- 
not hours! 
With This 


(4 (2,10) p> All New — 


DeLuxe Stainless Steel 









@ ITWASHES’ @ IT RINSES 
@ IT STERILIZES @ IT DEODORIZES 
@ IT PRE-HEATS @ IT PRE-COOLS 


MuGaid 





25” 1.D. 
BOWL |. 


“Its Pedal Operation” is as simple as 
stepping on the gas pedal of your car 


Saves Work — Saves Money 

- - wherever Refuse Cans — Mixing 
Kettles — Stock Pots — Milk Cans — 
Insulated Carriers or any Large Con- 
tainers need cleaning and sterilizing — 
It does the job Faster, more thoroughly 
and with the greatest emphasis on San- 
itation — Pays for itself quickly. 

It permits the use of Hot Water, Cold 
Water and Steam — in any combination 
or sequence—Operates with either High 
or Low boiler pressures — Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented 3 Direction- 
al, Pressure Propel- 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area In A 
Matter Of Minutes— 
It Is Truly Revolu- 
tionary! 
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TRADE SECRETS BELONG TO THE 
EMPLOYER 


(Continued From Page 46) 
sidered or treated as trade secrets. 
Forbidding the further use of this 
information the Connecticut court 
said: 
well settled that 
knowledge acquired by an em- 


“The law is 


ployee during his employment can- 
not be used for his own advantage 
to the injury of the employer 
during the employment. And after 
the employment has ceased, the 
employee remains subject to a duty 
not to use trade secrets or other 
information which he has acquired 
in the course of his employment 
for his own benefit or that of a 
competitor to the detriment of his 
former employer. 


Disclosure of Knowledge 


“It matters not that there is no 
specific agreement on the part of 
the employee not to disclose the 
knowledge he has so acquired. 
The law will import into the con- 
tract of employment a prohibition 
against a betrayal of the employer's 
trust and confidence and against 


imparting confidential information 
to others. 


“In fact such a_ stipulation is 
probably a part of every employ- 
ment whether actually expressed 
or not. Employees are bound by 
such an implied obligation even 
though they be not under contract 
at all.” 


Then of the character of the 
information that is within the defi- 
nition of this term, trade secrets, 
the court added, “A trade secret 
may consist of any formula, pat- 
tern, device or compilation of 
information which is used in one’s 
business which gives him an op- 
portunity to obtain an advantage 
over competitors who do not know 
or use it. It may be a formula for 
a chemical compound, a process of 
manufacture, treating or preserving 
materials, a pattern for a machine 
or other device or a list of cus- 
tomers.” 


REFERENCES 
Soeder v. Soeder, 77 N.E.2d 474, Ohio. 
Peabody v. Norfolk, 98 Mass. 452. 
By-Buk Co. v. Printed Cellophane Tape 
Co., 118 U.S.P.Q. 550, California. 
Allen Mfg. Co. v. Loika, 118 U.S.P.Q. 557, 
Connecticut. 





Industry Urged to Plan 


For Consumer's Needs 


LANS to meet the future 
p needs of consumers must be 

made now, asserts a leader in 
the dairy field. 

Speaking before the annual meet- 
ing of the Mississippi Dairy Prod- 
ucts Association, Hubert Garrecht, 
president of the Milk Industry 
Foundation, reminded milk dealers 
that in 1970 United States popula- 
tion will be 208 million, as con- 
trasted with 175 million today. 

He declared that the Southeast 
has the biggest potential for growth 
insofar as the milk 
concerned, because its per capita 
consumption of milk and dairy 
products is far below the national 
average. 


business is 


Long-Range Planning 
Mr. Garrecht, who is president 


of Klinke-Reed 


Dairy, Memphis, 
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added, “We must begin 
now to do the long-range planning 
that will enable us to meet the 
problems of tomorrow as they ar- 


rive. We must develop astuteness in 


Tenn., 


analyzing consumer attitudes and 
desires and we must show flexi- 
bility in changing our products 
and methods to meet consumers’ 
wishes.” 
Secret of Selling 

He said that the secret of selling 
in the American market is that 
the seller must not try to sell the 
consumer what the seller wants to 
sell but what the consumer wants 
to buy and in the way that he 
wants to buy it. “It is easier,” Mr. 
Garrecht assured his audience, 
“and wiser to mold ourselves to the 
consumers’ needs than it is to mold 


him to ours.” 
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Additive for bottle washing 
cuts caustic consumption 40% and more 


BETTER PERFORMANCE from materials is 
bound to bring cleaning costs down. 

In bottle washing, for example, when one dairy 
added Oakite Limelite to its caustic solution, it 
gained a big “PLUS” in return. Caustic consump- 
tion dropped from 3000 pounds per month to just 
900 pounds...a saving of better than $100 per 
month, with excellent results in bottle appearance 
and cleanliness. 

In another plant, 3 days trial showed this sav- 
ing. With addition of 61 pounds of Limelite, caus- 
tic required was only 1175 pounds... 40% less 
than before. Bottles? Perfect. Where regulations 
permit, plants are also replacing caustic with a 
complete bottle washing material... Oakite Bottle 
Soak. It combines highly efficient detergency with 


“Pluses” that help reduce cleaning costs 


quick “bug” killing power. It produces sparkling 
bottles, ends machine foaming and scale build-up. 


The big PLUS in Oakite 


Working with Oakite is like adding a competent 
cleaning engineer to your staff. It brings the 
results of latest research in cleaning and sanita- 
tion...an end to waste of time and materials... 
mechanization of tedious jobs...a wealth of ex- 
perience... unsurpassed materials guaranteed to 
do the job. 

Send for Bulletin F-4096 that tells you more. 
Better still, send for your local Oakite man. 
Oakite Products, Inc., 56A Rector Street, New 
York 6, N. Y. 


pEciAliZEd INDUSTRIAL Clea Nin 
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Technical Service Representatives in Principal Cities of U. S$. and Canada Export Division Cable Address: Oakite 
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in-plant service + technical experience + research + service 
laboratory + engineering laboratory + quality control + guar- 
anteed materials + helpful manuals + nationwide warehous- 
ing + service equipment 
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For easier cleaning 





















with lower rejects— 


‘Kleer 


is the best 
bottle washer! 


A combination of caustic soda, 
polyphosphate, and a wetting 
agent, in flake form—the best 
combination for bright, clean 
low-bacteria bottles. 


B-KLEER increases clean-up 
efficiency and sanitization— 
works even in hard water, with- 
out using additives! Dissolves 
quickly and uniformly. And its 
free-rinsing and drain-off qual- 
ities keep active ingredients in 
washer tank. 


Four times more economical: 
half as much B-KLEER in solu- 
tion can be used twice as long as 
other solutions. 


350-Ib. 
open-head 
steel drums 





Write for free booklet 

to B-K Dept. 875, 

Pennsalt Chemicals Corp., 

East: 3 Penn Center, Phila. 2, Pa. 
West: 2700 S. Eastern Ave., 

Los Angeles 22, Cal. 


Pennsalt 


Chemicals 


ESTABLISHED 1850 
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Friends and Foes Defend, 
Attack Mark-Up Laws 


HE MERITS of a minimum 

“mark-up law” for milk and 

milk products in Illinois were 
attacked and defended by econo- 
mists and a dairy plant manager at 
the University of Illinois Agricul- 
tural Industries Forum. 


Such a law would require a re- 
tail food store to charge a certain 
percent for milk over what the 
Thus, if 
the dairy charged a store 20 cents 
a quart and the minimum mark-up 
was eight per cent, the store would 


dairy charges the store. 


have to charge at least 21.5 cents 
a quart. 


Two economists, Roland Bartlett. 
University of Ilinois dairy mar- 


K. Wal- 


lace, dairy marketing economist for 


keting professor, and L. 


the [linois Agricultural Association, 
both 
mark-up law during a panel discus- 


questioned the value of a 


sion on the topic. 


Loss Leaders 
Bartlett stated that 
now exists to prevent the abuse of 


legislation 


the “loss leader” sales mechanism 
in stores—and thus eliminates one 


of the needs for the mark-up law. 


Bartlett also said that part of the 
store milk-pricing problem centered 
around the introduction of new 


low-cost methods of distributing 
milk in competition with conven- 


tional methods. 


But, he added, “New technology 
that lowers distribution costs is in 
the public interest, since it encour- 
ages higher per capita sales and 
consumption of milk more nearly 
in line with that recommended by 
nutritionists.” 


made two other 


Bartlett also 


points: 


(1) Assuming that the abuse of 
loss leaders is eliminated, a mark- 
up law would be of little or no 
value to a high-cost distributor. 
This would put him at a competi- 


tive disadvantage. 


(2) Before new dairy legislation 
is passed, it would seem wise to 
funds for en- 


provide adequate 
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forcing dairy legislation already on 
the statutes. 

“It seems to me that such a de- 
vice might create as many problems 
Wallace said, 


“because I cannot completely dis 


at it would solve,” 


associate such procedures from re- 
tail price-fixing in all respects.” 


He added that there is merit in 
allowing a handler to determine his 
own margin or mark-up, but “re- 
quiring him to maintain uniform 
or comparable mark-ups in all areas 
where he sells milk.” 


The two proponents of a mark- 
up law—Clyde Fruit, manager of 
the Edwardsville (Illinois) Milk Pro- 
ducers Association, and W. H. Alex- 
ander, Louisiana State University 
agricultural economist — cited sev- 


eral advantages. 


Fruit, a small dairy plant man- 
ager, maintained that “it should not 
be necessary for us to go to a state 
legislature to get relief by statute 
from the unethical trade practices 
of the large, financially powerful 
dairy companies.” 

But later Fruit 
that the current [llinois legislature 
passes a Fair Trade Practices Act 
to regulate sales of dairy products. 
It will not cure all of the industry's 


said, “I hope 


present evils, but will help to pro- 
tect the public from future mo- 
nopoly in the dairy industry with 
all of its abuses. . . .” 


Giveaways and Gimmicks 

In support of his argument, Fruit 
cited the change from small dairies 
in small markets to large dairies 
supplying wide areas. “Their entry 
into the new market areas is nearly 
always through large retail super- 
markets with below-cost prices 
giveaways or other unscrupulous 
gimmicks.” 


Although 


trade statutes, he concluded that 


praising federal fair 


only state laws could regulate 
aginst “bad practices on an inter- 
state level.” Bad practices to which 
he referred were setting prices be- 
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HEN YOU are in the food 
business you are in the nutrition 
business, and when you are in the 
nutrition business you are dealing 
with health of a nation. This was 
the great, sobering thought that 
dominated the discussions of health 
education at the annual Winter 
Meeting of the National Dairy 
Council held) in Boston early in 


February. 


The practical extension of this 
concept leads to the conclusion 
that, since the dairy industry is in 
the nutrition business, it must, as 
a matter of practical business op- 
eration, have a sound knowledge 
of the principles of nutrition and 
an equally sound program for learn- 
ing more about the business which 
it is in through continuing research. 
Dr. Bruce Baldwin of Abbotts 
Dairies in Philadelphia put it this 
way, “To help dairy products main 
tain and increase their share of the 
consumer food dollar, there must 
be a continuous evaluation of the 
role of milk products in the daily 
diet. The time has long since passed 
for it to be sufficient to know only 
the nutrient content of milk and 
milk products. We must probe 
more deeply. The demand of pres- 
ent day nutrition research is for 
more information, more refined, 
more specific, more penetrating. 
We must discover the very com- 
ponents of the nutrients and learn 
not only how they—singly and _ to- 
gether in various relationships—con- 
trol the increasing number of 
recognized degenerative diseases. 
but how they contribute to the 
buoyant health and longevity of all 
the people.” 


The tenor of the meeting ranged 
from the practical part that nutri 
tion knowledge plays in the sale 


and distribution of dairy products as 


March, 1959 


Nutrition Knowledge Seen as Basic 


Need at NDC Winter Conference 


outlined by Dr. Baldwin, to broad 
general consideration of nutrition 
as an element in national policy. 
Dr. Shane MacCarthy, Executive 
Director of the Council on Youth 
Fitness, quoted President Eisen- 
hower, “Our young people must be 
physically as well as mentally and 
spiritually prepared for American 
citizenship.” 


Health Education 

An impressive array of talent 
addressed themselves to the subject 
of health education both as an in- 
strument for better society and as 
a means for improving the specific 
segment of that society represented 
by the dairy industry. The list of 
speakers included Dr. Paul Dudley 
White, famed heart specialist who 
attended President Eisenhower; Dr. 
Shane MacCarthy; Philip L. White, 
of the American Medical Associ- 
ation’s Council on Foods and Nu- 
trition; Fred V. Hein, consultant 
in health and fitness for the Amer- 
ican Medical Association; James 


H. Shaw, Harvard School of Dental 




























Good eating 
habits and 
sound exercise 
are both impor- 
tant to good 
health accord- 
ing to Dr. Paul 
D. White, famed 
heart specialist. 
At the National 
Dairy Council 
Winter Confer- 
ence, Dr. White 
(right) and Dr. 
Shane MacCar- 
thy found time 
between 
speeches to 
practice a little 
of their preach- 
ing. 


Medicine; and Ralph T. Holman, 
of the University of Minnesota. 
Other speakers were drawn from 
the public schools, 4-H and YMW 
programs, the dairy industry and 
the National Dairy Council. 


The meeting did not produce 
any spectacular headlines. It did 
produce a sense of direction, a 
realization of responsibility and of 
work to be done. As the discussion 
progressed, the vast scope of the 
nutrition problem emerged. 


The significance of nutrition in 
the world of living things was 
sharply delineated by Dr. White. 
“Since time immemorial,’ Dr. 
White said, “in fact since life be- 
gan, there has been a struggle for 
existence through sustenance by all 
living things both in the plant and 
animal world. .. . When we come 
to recorded time, we find constant 
emphasis on the occurrence of 


famines throughout the world and 


there are many instances in the 
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QUESTION — During our 
contacts with home economists, 
physicians and others concerned 
with human nutrition we receive 
many questions about butter 
which | would like to have you 
discuss. These are the questions: 


1. Do winter and summer but- 
ter differ in the degree of 
saturation? If so, how much? 


2. Does the butterfat from dif- 
ferent breeds vary in satura- 
tion? 

3. Do feeding mixtures affect 
saturation of the butterfat? 


4. Does homogenization affect 
saturation of the butterfat? 


5. Does pasteurization affect 
saturation of the butterfat? 


6. To what extent are the fats 
hydrogenated which are 
used in margarine? 

7. Does storage of butter and 


margarine affect saturation 
of the fat? 


Dairy Council Represenative 
ANSWER-In connection with 
fats, the term saturation refers to 
the chemical structure of the fatty 


acid components of the fat (tri- 
glyceride) molecules. 


In the triglyceride 
H ° 


H—C—O—C—R 
° 


H C—O—C—R 
°o 


al Plant Clinie 


By V. H. NIELSEN 


Conditions That Affect 
Saturation of Butterfat 


R is one of a dozen or so fatty 
acid “radicals” some of which are 
saturated and some of which are 
unsaturated. The difference is illus- 
trated in the figure below 


H H 
—(CH.);—C—C—(CH.);-CH 
H H 
Saturated 

H H 


—(CH.);—C = C—(CH.),—CH 
Unsaturated 


In the unsaturated fatty acid, two 
hydrogen atoms are missing from 
the carbon—carbon linkage in the 
middle of the chain. A high per- 


centage of unsaturated fatty acids 
in a fat causes the fat in question 
to be soft. Lately the degree of 
saturation of diet fats has also been 
involved in the studies relating 
heart disease to fat consumption, 
and in that connection many people 
have made premature conclusions 
based on inadequate evidence. The 
assumption is that highly unsat- 
urated fats are less likely to cause 
hardening of the arteries than sat- 
urated fats. 

Specifically I can answer your 
questions as follows: 

1. The fat in summer butter is 
less saturated than the fat in winter 
butter. The degree of saturation is 
measured by adding iodine (or 
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Fig. 1: Seasonal variations of the iodine number in milk fat. 
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The Trend Continues 





Wisconsin Dairy Plant Gets Outstanding Capacity and Skimming Efficiency 


At 3174S 
SEPARATOR 


From Three WESTFALIA MM-9004 Separators With Uniform Pressure Controller 


An outstanding example of the cur- 
rent trend toward battery type 
hookups in high capacity milk proc- 
essing plants is the new installation 
of three WESTFALIA MM-9004 
Liquid-SEAL Warm Milk Separat- 
ors at Hawthorn-Mellody Farms 
Dairy, Whitewater, Wisconsin. Al- 
though these machines have a “mini- 
mum guaranteed capacity” of 20,000 
Ibs. per hr., Mr. R .G. Gibson, Man- 
ager of Hawthorn-Mellody’s Wis- 
consin Division, reports actual 
capacity as 22,000 lbs. per hr. for 
each machine, at a processing tem- 
perature of 94°F. This plant, located 
in the heart of the Wisconsin dairy 
belt, produces condensed skim and 
cottage cheese from Grade A milk. 
As it comes from the MM-9004 Sepa- 
rators, the skim has a reported fat 
content of 0.05 percent by Mojon- 
nier. WESTFALIA engineers state 
that although this combination of 
high capacity and excellent skim- 
ming efficiency is the best of any 
battery type installation reported to 
date, such high efficiencies should 
not be expected as a matter of 
course, because of differences in 
pre-treatment, local milk composi- 
tion and other processing variables. 

One of the most interesting fea- 
tures of this new installation is the 
pressure controller setup which was 
installed by Taylor Instrument, with 


Pressure control system includes Taylor 
Instrument controls and air-actuated 
sanitary valves. Heater-cooler regener- 
ator (behind WESTFALIA Separators) ac- 
counts for an 80 percent power saving 
in heating and cooling milk streams. 
Processing flow at Whitewater plant 
shown at right. 








Each of these three MM-9004 Warm Milk Separators in battery hookup at 
Hawthorn-Mellody’s Whitewater, Wisconsin plant processes 22,000 Ibs. per hr. 


the active cooperation of Mr. 
Francis Olsen, Chief Engineer of 
the Whitewater plant, and WEST- 
FALIA engineers. As shown in the 
diagram, the milk is moved from 
raw storage to the plate regenera- 
tive heater and then to the sepa- 
rators. The skim is either returned 
to the cooler side of the regenera- 
tive heater or sent to the double- 
effect evaporator to be condensed. 


The use of the Taylor pressure 
control system insures that maxi- 
mum efficiency is obtained from the 
battery hookup—since milk is fed at 
equal pressure to each of the three 
separators. This is achieved by 
means of the Taylor sensing unit 
which gives an immediate re- 
sponse to tiny changes in pressure. 
Centrico, Inc., 75 West Forest Ave., 
Englewood, New Jersey. 
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WESTFALIA MM-9004 SEPARATORS 


Volumetric Pressure Control System with Multiple Separator Installation 








bromine) to a sample of fat. The 
iodine takes the place of the miss- 
ing hydrogens in the fatty acid and 
the weight of iodine which can be 
absorbed by 100 grams of fat is 
known as the iodine number 


H H 


—(CH:);—C = C—(CH:);CH; + > 


Thus the higher the iodine num- 
ber the less saturated the fat. This 


difference between summer and 


winter fat varies of course trom 
cow to cow, from herd to herd and 
from one section of the country to 
another. Figure | shows the vari- 
ation among some butter samples 


from Iowa analyzed by our stu- 


H H 
—(CH:);—C—C—(CH.):—CH 
! 


dents in the dairy chemistry labora- 
tory. Similar variations have been 
found elsewhere. 
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ECONOMY... 


its most popular 
rT Vi Tale Mm ecto) iat: 


If "economy" is of primary 
importance in your bottling 
operation, then your best bet 
is right here. For Mid-West 
"38" helps you cut overhead 
costs at every turn... . lower 
cap prices... fast, simple 
single capping . . . minimum 
bottle leakage and breakage. 
Your regular jobber has other 
reasons, too. Ask him. 


MID-WEST 


CEI @ 
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from different 
little in the 


Jersey 


2. The butterfat 
breeds of 
degree ol 


cows Vary 


saturation. and 
Guernsey cows tend to produce 
milk with a greater proportion of 
saturated fat than for instance Hol- 
stein and Ayrshires, but this influ 
ence is minor and is overshadowed 
by the effects of season and feed. 
the de- 


to decrease as 


There is a tendency for 
gree of saturation 
the lactation period of each cow 
advances. 

the 
factor affecting the degree of sat- 
milk fat. In fact, the 


re eeAm Ue as 
seasonal variations described above 


3. Feed is greatest single 


uration of 


are really variations caused by 


changes in feed. The sudden de- 


crease in saturation occurring in 
Mav is due to the heavy feeding 
on grasses, clover and alfalfa when 
the 


This condition prevails more or less 


cows are moved on pasture. 


during the summer. The concen 
trates and dry feed used during the 
winter tend to produce more sat- 
urated fats, but even they vary in 
their effects. Such 
beans, sunflower cakes, 


feeds as soy 
flax 


and rape seed cakes tend to pro- 


seed 


duce less saturated fat than for in- 
stance corn, barley, coconut cakes 
and hay. 


4. Homogenization is a mechan- 
ical process of pumping a more o1 
less liquid suspension (such as 
small 


opening at a high pressure (2,000- 


cream or milk) through a 


3,000 pounds per square inch). One 
of the results in milk or cream is to 
the fat 
still smaller particles. This process 


subdivide globules into 
changes only the physical state of 
the fat and does not alter its sat 
uration which is a chemical prop- 
erty. The saturation of a fat may 
chemical re- 
the 
hydrogen atoms in the fatty acid 


be increased by a 


action during which missing 
are replenished from gaseous hy 
drogen at high temperatures and 
pressure and in the presence of a 


nickel catalyst. 

milk 
cream involves only a heat treat- 
ment and has no effect on the de 


5. Pasteurization of and 
gree of saturation of the fat. 

6. The 
(vegetable 


fats and_ oils 


animal) 


various 
and used in 
the manufacture of margarine and 
shortening are hydrogenated more 


or less depending on the original 
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means... 


@ EASIER WORK 


@ FASTER PICKUP 
AND GO 


Design-dictated by the milk haulers 


themselves, these Granco Tankers 


-_ IA = ' ba 


meet their every need perfectly for 
rugged seven-day-week service. And 
hundreds of haulers and millions of 


miles over the roughest country roads 


The 27 Midi, @RANCO 
| have proved they can take it! 
: Overneap Door Whether you need a single unit or 


. a fleet, you can have a custom-built 


. : ° easy to open Granco equipped with the exclusive 

e protects you from the elements Overhead Door and other advanced 
® opens everything to easy reach features ... at no more than the cost 
s at the business end. of an ordinary truck tank. 


- =. A Familiar Sight ... GRANCO’S With the one Rear Door 
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oils available and how they are 
blended. If highly unsaturated 
soybean oil is the only source of 
fat it must be hydrogenated to a 
greater extent than if it is blended 
with the more saturated coconut 
oil. The degree of saturation in 
the final product is approximately 
as in summer butter. This ability 
to change the degree of saturation 
of the fat is of great value to the 
margarine manufacturer because it 
enables him to control the texture 
of his product by a means which is 


not available to the butter manu- 
facturer who must work with a 
much harder (more saturated) fat in 
winter than in summer. 

7. Storage of butter and oleomar- 
garine does not change the satura- 
tion of the fat. The unsaturated 
fatty acids do play a role in some 
of the reactions which may cause 
the product to become oxidized 
and tallowy. Under certain condi- 
tions the unsaturated linkage in 
some fat molecules may be attacked 
by oxygen and this reaction may 








BUTTER ¢ MILK SOLIDS e 


e wrap 
your future 
in every 


Christians 


butter package 
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H. C. CHRISTIANS Co. 


CHICAGO, ILLINOIS ¢ JOHNSON CREEK, WIS. 


CREAM e CHEESE e 
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cause splitting of the fat molecule 
at that point. Some new com- 
pounds are then formed which are 
believed to be the cause of the oxi- 
dized flavor in many fat products. 
This does not have to happen, 
however, and it is possible to take 
precautions against it such as avoid- 
ing contamination with copper and 
iron. 


OHIO DAIRYMEN ADVISED TO 
TACKLE “HOT” ISSUES 


More than 800 Ohio dairymen 
were advised that business man- 
agers must come out of their shells 
and find the necessary courage to 
speak up on the controversial issues 
of the day. 


The occasion was the 42nd an- 
nual convention of the Ohio Dairy 
Products Association. The speaker 
was C. J. Dover, communications 
consultant to General Electric. Mr. 
Dover declared, “Silence is the 
businessman’s foot-in-mouth dis- 
ease. It is a major reason why we 
have unnecessary strikes and why 
the business community so often 
becomes a political football.” 


He said that mass media _por- 
trayals of the businessman as an 
anti-intellectual ignoramus who 
knows little and cares less about 
anything except counting his money 
are too frequently accurate. 


Four-Step Formula 

Mr. Dover outlined a four-step 
formula to be followed by business- 
men who wish to regain lost pres- 
tige with employees and the public. 
These steps are: (1) treat employees 
right voluntarily, without having 
to be pressured, (2) become better 
informed on the key political and 
social trends of the day, (3) tell 
employees frankly the management 
view on such controversial matters 
as compulsory union membership, 
automation, and the “guaranteed 
annual wage,” and (4) become ac- 
tive in grass roots politics in the 
party of their choice. 

In other business at the conven- 
tion, Robert Webner, general man 
ager of the Cottage Creamery Com- 
pany, Orrville, Ohio, was installed 
as president of Ohio Dairy Products 
Association for 1959. He succeeded 
A. L. Shough, manager of dairies 
for the Kroger Company in Cin- 
cinnati. 
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A bona fide case history of interest to every dairy using Pure-Pak containers. 


Fire knocks out dairy...International Paper 
helps it reopen in less than 24 hours! 


A 8:40 a.m. the phone rang in 
International Paper's Phila- 
delphia office. A desperate voice 
on the other end told of a fire at 
the Dairymen’s League Co-op in 
Syracuse, New York. 

The machinery was okay—but 
Water used in putting out the fire 
had completely ruined their sup- 
ply of Pure-Pak® containers. How 
soon could we get an emergency 
supply to the dairy? 


Write No. 59 on Reader Service Card 


A few minutes before five that 
very afternoon, a truckload of 
containers for 17 different quart, 
pint, 4-pint and '-quart items 
left our plant. Next morning at 
7:40, the truck was half unloaded. 
The dairy was back in business. 
You can count on Pure-Pak 
containers from International 
Paper to be there when you need 
them—and to run smoothly 
through your machines, because 


they're uniform, tested, and are 
accurately cut and scored. 

Our consistent day-to-day per- 
formance—and quick service in 
emergencies like this—make 
leading dairies say: 

“International Paper is your 
most dependable source of sup- 
ply for Pure-Paks!” 


DEx-Cell-O Corp. 


INTERNATIONAL PAPER 


Single Service Division, New York 17, N. Y. 





save 
per “ 


INTERNATIONA 








IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 


OFFER ALL THESE 
ADVANTAGES 








A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient iodine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations ... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of manufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 
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~ COMING EVENTS 





Georgia Dairy Association Annual Convention—W ill 
be held March 9-10 at Henry Grady Hotel, 
\tlanta. For details, write: James E. Jackson, 
Georgia Dairy Association, Inc. 905 Park Ave 
S. E., Atianta 15, Ga. 


State College of Washington 28th Annual Institute 
of Dairying and Dairy Products Scoring and 
Judging Contests— Will be held March 9-12 
Open to the world, the conference will covet 
new developments in dairy technology, problems 
in managment, processing, marketing and will 
anticipate future trends. There will be special 
discussions for milk sanitarians. Diplomas and 
prizes will be awarded to winners of scoring and 
judging contests. For details, write to: H. A. 
Bendixen, Dept. of Dairy Science. W.S.C., Pull 
man, Washington 


Indiana Dairy Products Association—Annual conven 
tion will be held March 10-12 at French-Lick 
Sheraton, French Lick, Indiana. For details, 
write: Ward K. Holm, 603 Union ‘Title Bldg., 
Indianapolis 4, Indiana 


Illinois Dairy Technology Conference—Will be held 
on University of Hllinois campus March 25-26 
Vhe conference will seek to analyze some of the 
basic problems facing the dairy industry today 
Major topics include management problems, fu 
ture developments and current research. For de 
tails, write to: Dr. P. H. Tracy. Conference 
Chairman, University of Illinois. Champaign 
Urbana, Illinois. 


Pacific Dairy & Poultry Association Will hold an 
nual meeting April 2-4 at the Hotel del Coronado, 
Coronado, California. For details, Write: C. E 
Nall, Pacific Dairy & Poultry Association, 1304 
Kk. Seventh St., Los Angeles 21, Calif. 


Purdue Market Milk and Ice Cream Conferences 
Will be held April 15-16 at Purdue University 
Dairy industry and university specialists will dis 
cuss topics selected because of their current 
interest to milk processors and ice cream manu 
facturers. For details, write to: H. F. Ford, Smith 
Hall, Purdue University, Lafayette, Indiana 


American Dry Milk Institute—Will hold annual meet 
ing April 23-24 at Edgewater Beach Hotel, Chi 
cago, [llinois. 


New York State Milk Distributors, Inc.—Annual 
meeting and convention will be held at Concord 
Hotel, Kiamesha Lake, N. Y. on May 25-26. For 
details, write: J. R. Fox, New York State Milk 
Distributors, Inc., 74 Chapel Street, Albany 7, 
ee F 





SHORT COURSES 





Pennsylvania State University: 
Bulk Milk Tank Weighers and Samplers — 
\pril 27-May 1 
For information and application blanks, write 
to: Dr. Fred C. Snyder, College of Agriculture, 
Pennsylvania State University, University Park, 
Pennsylvania. 


Cornell University: 
Refrigeration Training School—April 1-2 
Detergent Training School— April 15-16. 
Grade II Milk Inspectors Training School — May 
11-15 and May 18-22 
For information, write Dr. J. C. White, Stocking 
Hall, Cornell University, Ithaca, New York. 


University of Connecticut: 
Standard Methods of Milk Analysis March 24-26 
Ultra-High Temperature Pasteurization Confer- 
ence—April 14 
l‘or information, write A. I. Mann, Director, Rat 
cliffe Hicks School of Agriculture, University of 
Connecticut, Storrs, Connecticut 
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There’s BIG SUMMER MONEY for you in this 


BRAND NEW FRUIT DRINK 
PROGRAM FOR DAIRIES! 


KRIM- KOs | VOW Lon ' ’ Geta ohne ef 
SRAM +he Lucrative 
soft drink Market 









It’s a Complete ‘“‘Ades-To-Profit’’ Program 


Now—for the first time—everything you need to capture a 
profitable share of the soft drink market is provided in this 
basically new Krim-Ko program. You get a complete program 
that ties in all your fruit ades merchandising into a summer-long 
promotion. You get Door-Step advertising, effective sampling 
plans, dramatic point-of-purchase material, driver incentive 
ideas—PLUS the most attractive, appetizing cartons you have 
ever seen. There’s nothing for you to create—the whole set-up 
comes to you in one package—ready to use immediately. 













Krim-Ko “Quality” Products—Krim-Ko “‘Quality’’ Merchandising 





There’s a fast-moving trio of better fruit flavors—orange, lemon, 
grape—with more to come as needed. They all incorporate the 
dependable, uniform quality that has made the Krim-Ko fruit 
drink program the fastest-growing in the field. The advertising 
and merchandising is the same appealing, tested result-pro- 
ducing quality that has made outstanding records of success 
with dairies all over the United States. 











Flexible—to Meet Your Needs 


The “‘Ades-to-Profit’’ Program is adjustable to your exact require- 
ments. You can take any or all flavors .. . you can merchandise 
to meet the needs of your market. And in every case—you are 
provided with a program that is complete down to the last detail! 












Get the Full Story 


Write, wire or phone today for the complete Krim-Ko ‘‘Ades-to- 
Profit’’ Program. Costs you nothing to look—and it can mean a 
great deal for you. 








Krim-Ko is merchandising headquarters for 
quality fluid milk and ice cream flavorings. 


 KRI M- KO COR P0 RAT | 0 N General Offices: 4830 South Christiana Ave., Chicago 32, Ill. 
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Te besure Your Dairy the Marimum 
ta “Truck Gody Efficcency.. . 


Order NOR TH.AIR 


from SOUTHWEST 








Ee, 





Model 32 shown (12 feet long). Also available in 9, 
14 and 16-foot standard lengths. 


NORTHAIR Offers All-New 
Flush - Type Rolling Doors’ 


— the Only Real Advance in 
Truck Body Doors in 50 Years 





*Patent applied for 
CHECK THESE EXTRA FEATURES 


e All Styra-Foam Insulation ¢ Completely Vapor 
Proof e Semi-Skirted ¢ Heavy Duty Rear Bumper 
e Grip Strut Safety Steps ¢ Armoured Lights e 
All Wiring in Conduits e AMMONIA, FREON 
PLUG-IN OR DRIVE-ON-ROAD REFRIGERATION. 
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Model 30—For retail or small 
wholesale route delivery. 


Model 64-R—Ice Cream body with 
all-plastic doors and door jambs. 


For Additional Tuformation 
About 


NORTHAIR 


Bodies 
Write, Wine on Phone Collect: 


yliy 
7 


- 


souTHWEsT 
TRUCK BODY CO., INC. 


423 Lynch Street + PRospect 6-3784 « St. Louis 18, Mo. 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 
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Success Story: Dairy Tech 
Majors Please Take Note 


OCKVIEW MILK FARMS at Downey, Cali- 
R fornia, and Cream-O-Gold Farms at Gardena 

are the creations of three brothers, James, 
Billy and Joe McCandless. The achievement is 
significant because it reiterates something that needs 
to be reiterated. From a pick-and-shovel job, three 
brothers fresh off the boat from Northern Ireland 
parlayed a few cows and a fair-sized package of 
brains and energy into a couple of first-class milk 


operations. 


The achievement is significant because the 
brothers had nothing but themselves. They started 
in 1929 when the economic structure of the nation 
was beginning to crack wide open. They had no 
friends, no influence, no capital, no formal technical 
training, no nothing except courage, energy, ambi- 


tion and _ brains. 


They started Cream-O-Gold Dairies in Gardena 
within a year from the time they set foot in Calli- 
fornia. The twenty cows in the first herd grew to 
a hundred and supplied milk for four routes. Joe 
and Billy took thirty cows and one route as the 
nucleus of the second enterprise in Downey. The 
one route in Downey climbed to a brilliant 100-route 


business. 


How did they do it? The answer is simple and 
eternal. They worked for it. It is a truth for the 
dairy tech grads to ponder as they contemplate 
their pension plans and promotion schedules. The 
McCandless boys milked the cows, washed the 
bottles, delivered the milk and in the evenings they 


solicited new accounts. 


The McCandless story is one of hard work, 
but more important, intelligent work. Everybody 
talks about quality. They made quality standard 
procedure. Since 1930 a total of one hundred and 
thirty-one gold medals have been won by McCand- 
less products in competitive judging at county and 
State fairs. They have carried and promoted both 
Golden Guernsey and Gurn-Z-Gold driving hard 
for the premium those products yield. A new whole- 
sale loading dock, new case washing system, re- 
frigerated wholesale trucks are other indications of 


the constant emphasis placed on the quality. 


The story of the trade that brought J. J. 
McCandless an executive chair in place of pick and 
shovel is a pretty old chestnut. Its age, however, 
should not be equated with senility. It is the only 
sure-fire success formula in the business, provided 
a man has the necessary talent to go along with the 


elbow grease. 
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What the Plant Manager said: 
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We urge our Producers 


to use 
RAPID-FLO' SF 


Milk Filters 





eee?” 





They're engineered for clean milk 


production. For clean milk production, day in and 
day out, Rapid-Flo Filters cost less because they’re safe 





and give the producer the extra benefit of a Rapid-Flo 
Check-up for mastitis. 


Urge your producers to read the money making message on 
the bottom of each Rapid-Flo S/F Milk Filter carton. 


FILTER PRODUCTS DIVISION 





Copyright 1959, Johnson & Johnson, Chicago 4949 WEST 65TH STREET, CHICAGO 38, ILLINOIS 
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Paper Container Sales Pass inti ition ‘sles tive increase 


14 Billion Mar 


MERICANS PURCHASED 
A an estimated 14,030,000,000 

paper cartons of milk in 
1958, according to George D. Scott, 
vice president of Ex-Cell-O Cor 
poration, manufacturers of Pure- 
Pak milk packaging machines. 


In 1957, milk carton sales totaled 
13,750,000,000 units. Last year, 
over 50 per cent of all bottled fresh 
milk consumed in this country was 
in paper cartons. Of the 14.03 
billion cartons sold, Ex-Cell-O’s 
Pure-Pak Division accounted tor 
9 497,000,000. ‘This makes the 
Pure-Pak trade mark the most 


widely used food trade mark in 


continued. In the past ten years | 


from 55 million in 1948 to an 


k in 1958 estimated 2,809,585,648 last vear. 
half ) 


1958 saw as many gallon 
cartons sold in each week than was ) 
paper cartons and home deliveries sold in the entire vear of 1948. 
of cartoned milk is increasing. 
Overseas Sales 
Some idea of the growth of the 


areas — re ° ; 
milk carton business can be gained Overseas, the Pure-Pak carton 


when it is realized that in 1948 1S making steady ia agit me B 
5,014,000,000 paper milk cartons — Pecially in Europe, Mr. Scott said. - 
During 1957, Ex-Cell-O licensed 


four new companies to manufac 


ture Pure-Pak cartons in Colombia, 


DAHL‘S DAIRY 


Belgium, Denmark and Norway. 


Pure-Pak milk cartons are used in PF 


26 foreign countries. 





Despite the impressive record ol 
growth, an extensive program ol 


research is carried on designed to 





find ways and means of improving 





“We'd be delighted to have the product. At this year’s Dairy 
the world. ) a 
you as a customer, but milk Show, Pure-Pak took the wraps ofl f 
Steady Increase just doesn’t come in fifths.” a pilot model machine adapted to 
| 1 | 
Scott said the steady increase of run plastic-coated Pure-Pak cartons. 
milk in cartons is reflected in both were sold compared with the 14 The experimental carton is pre- 
grocery store and home delivery billion used last year. coated with polyethylene. The new 
sales. Most supermarkets, he de Scott said that in 1958 the grow- tucked-in bottom is heat-and_ pres- 
clared, now sell milk exclusively in ing trend to the halt-gallon carton sure-sealed as is the gable top. 
; : | 
. —— 
‘ 
‘ — 





SUPERIOR Wire Crates with extra reinforced corner 
stacking irons, Armor Klad luster-smooth finish 
and Truss construction, guarantees maximum — 
bottle protection and long life. Lightness and 
easy cleaning make handling easier. Integrally 









é aa 
; welded heavy wire takes rough treatment. Open 
\. construction speeds cooling. Available with 
\ self-stacking bottoms or top stackers for all types 
P sizes of paper and glass bottles. 
Ad)» 
rw 
NG ; b 
Extra ‘ 
_ & - 
rotechion: .isce 
“. S$élf-stacking with 
oN | formed hand holds. No. 740-SS 
\ Metal corner. plate Gallon Square 
WHERE YOu Provides permanent Self-Stacking. 
@mbossed identification. 
q Superior Metalware Division + St. Paul, Minn. 
WIRE CRATES for paper and glass bottles * DISPENSER CANS * MILK CANS * ICE 
», CREAM CANS * HARDENING BASKETS * HOODED and OPEN PAILS * STRAINERS 
\ Metalware for the Dairy Industry and Waste Receptacles 
eeseeeoeeveeeoeeoeeeeeeeeseeeeeeeeeeeeee ee eeeeeeet 
Haverly Equipment Division + Royersford, Pa. 
Farm Bulk Milk Coolers : 
Write 
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Make Those Extra Sales 
pee read 
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oO completely automatic Milk and Ice Cream Venders make those sales 
you can’t make any other way. In schools, offices, factories, service 


stations and transportation centers, your dairy products are available around the clock. 
These machines can be used individually or grouped together in decorative refreshment 
centers that attract customers, capturing those impulse sales. 
Learn how you can increase your milk and ice cream gallonage automatically. 


Contact your Vendo consultant or write The Vendo Company. 





Vendo Ice Cream Vender provides three selec- 
tions to suit any taste—bars, sandwiches, cones, twin 
pops and boxed confections. And Vendo offers you 
the Standard, Master and Universal Milk 
Venders — from half-pint to quarts, there’s a ca- 
pacity for any location. All models are equipped with 
automatic coin changer. Pushbutton operation. 
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THE Vendo COMPANY 


7400 East 12th St. © Kansas City 26, Mo. 


WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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° ceiving areas and thus furnish the 
Schedule Interstate Milk best possible milk supply to people 
in every section of the country. 


Shipments Conference April Thanks to our earlier conferences 





we now have the Interstate Milk 

EOPLE FROM 35 states and H. L. Hortman, Louisiana State Shippers List, published quarterly ) 
the District of Columbia are Board of Health, who serves as by the U. S. Public Health Service. 
expected to attend the sev- Chairman of the Conference, This onion almost 700 interstate 
enth annual National Conference announced: mae Soe one See on oe. 
on Interstate Milk Shipments to be “At this year’s conference we duction of approximately ane 
held April 20-22 at the Statler propose to consider additional dairy farms, together with sanita- 
Hotel, St. Louis, Missouri. They agreements which will provide tion compliance ratings of their 
will represent public health and even more mutual confidence on supplies, oat certified by the State 
agricultural agencies, and industry. the part of both shipping and re- milk sanitation rating officers. These 


lists are distributed by the Public 
Health Service on request to milk 





sanitation authorities in receiving 
areas.” 


. AQUAFINE disinfected water has actually Basic Agreements 
Longer shelf life doubled the shelf life of cottage cheese and C. K. Luchterhand, Wisconsin 
butter... keeps them totally free of chlorine Board of Health, who is program 
for your butter taste and odor... maintains the high quality chairman for this year’s meeting re- 
of your dairy products longer! ported, “Basic agreements reached 
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at earlier conferences will be re- 
viewed in St. Louis, be discussed in 
task force committees, and changes 
will be voted upon by the general 
assembly. Amendments may be in- 
corporated into the basic agree- 


and cottage cheese 


Easy to Install— AQUAFINE Electronic 


Sterilizer cuts right into your present water 

when they re washed supply, has no moving parts and virtually no 
° ° maintenance. No chemicals. No corrosion 

with electronically 

AQUAFINE can easily be made portable 


sterilized water Models available delivering 3000 to 7000 ments by majority vote. Among the | 
gallons of bacteria free water per hour for less subjects scheduled for general con- ' 
than 2¢. Costs as little as $506. Aquatine is sideration are: labeling and identi- 
sold on a full money back guarantee fication of processed milk products; Z 
A product of Westinghouse Research necessary areas of clarification of 





the basic agreements as regards 
mandatory responsibilities and 
specifications of procedures; the 
position of the Association of State 
and Territorial Health Officers on 








interstate milk shipment legislation; ’ 
utilization of the Conference’s basic < 
agreements in the intrastate move- P 
ment of milk; and current prob- 
lems in the administration of the ' 
program.” 
Representatives of regulatory | 
agencies and industry may present . 
other specific problems from the ' 
floor if they are not covered in the ; 
program and these problems will 
be assigned to the respective com- } 
mittees for consideration. Anyone 
desiring to introduce changes in , 
existing regulations will have to 
present them at the opening session. ' 
On the Program Committee with 
Mr. Luchterhand are: Harvey J. 
Weavers, Wisconsin State Depart- ; 
AQUAFINE : ment of Agriculture; K. G. Weckel, 
ELECTRONIC University of Wisconsin; George ; 
WATER STERILIZER Steele, University of Minnesota: ; 
; a3 and H. B. Robinson, Milk and Food 
See what an Aquafine Electronic Sterilizer can do for you. eh ete zs 3 : | 
{sk your equipment dealer for a free 30-day demonstration or Program, U. S. Public Health 
Write or phone Aquafine Corp., 1230 Sunset Blvd., Los Angeles 26, Calif., MAdison 5-1648 Service. 
Write No. 66 on Reader Service Card } 
Mar 
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NEW 





I. N. Hagan 





R. R. McNamara 





FACES ON NATIONAL DAIRY COUNCIL 





G. N. Pederson 


50 Board Members Named 
At NDC Annual Meeting 


IFTY DAIRY leaders were 
F elected to the 1959 National 

Dairy Council board of di- 
rectors at the 44th NDC Annual 
Meeting held in February at the 
Statler-Hilton Hotel, Boston, Mas- 
sachusetts. 

Election of the fifty men consti- 
tutes representation at the national 
level for: (1) 88 state and local 
Dairy Council offices, affiliated 
with NDC, 


munity 


which operate com- 
nutrition education pro- 
grams in 34 states; and (2) all 
segments of the dairy industry in- 
cluding dairy farmers, the com- 
fluid milk, butter, 


cheese and ice cream 


modity groups 
-and dairy 
equipment and supplies manufac- 
turers and jobbers. 

Sixteen board members are des- 
ignated as regional directors (rep- 
resenting four regions — eastern, 
southern, central and western) and 
34 members will serve as directors 
at large. 

Of the fifty 


new board 


men, twelve are 


members. They are: 


March, 1959 


W. J. Grant, general manager, 
Nebraska-lowa Non-Stock Coop. 
Milk Assn., Omaha, Nebr.; H. F. 
Newton, president, Jersey Cream- 
ery, Inc., Sheridan, Wyo.; J. C. 
Pereno, Jr., treasurer, Independent 
Dairy Farmers Assn.; Miami, Fla.; 
James G. Rennie, president, Vir 
ginia Dairy Co., Inc., Richmond, 
Va.; Stanley H. Benham, president, 
Dairymen’s League Coop. Assn., 
Inc., New York, N. Y.; Lynn Elrod, 
manager, Wichita Milk Producers 
Assn., Wichita, Kans.; 1. N. Hagan, 
president, I. N. Hagan Ice Cream 
William J. 


American 


Co., Uniontown, Pa.; 
Hitz, 
Dairy. Association, Rosebud Farm, 
Polk City, Ia.; R. Reid McNamara, 
president, Sealright Co., Inc., Ful- 
ton, N. Y.; G. N. 
eral manager, 
Producers Assn., St. 
N. E. 
men’s Cooperative Sales Assn., 
Pittsburgh, Pa.; and Welby W. 
American Dairy 
Utah, Star 


vice president, 


Pederson, gen 
Twin City Milk 
Paul, Minn.; 
Sampson, president, Dairy- 


Young, president, 
Association of Route, 


Heber, Utah. 





James G. Rennie 





BOARD 





H. F. Newton 








S. H. Benham 


N. E. Sampson 


W. J. Grant 


Welby Young 


The 1959 officers of the NDC 
board (all re-elected) are: 
S. Bulkley, 


Angeles, 


George 
Carnation Co., Los 
Milton Hult, 
National Dairy Council, Chicago, 
president; H. E. Hartfelder, Oak 
Dallas, Texas, first 


chairman; 


Farms Dairies, 
vice president; John A. Moser, Falls 
Cities Coop. Milk Producers Assn., 
Inc., Louisville, Ky., second vice 
president; W. P. Davis, New Eng- 
land Milk Producers Assn., Boston, 
secretary; E. B. 
Creamery Package Mfg. Company, 
Chicago, treasurer. 
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Through Use of Copy Machines 


Creamery Cuts Office Costs 


OONTZ CREAMERY, Balti- 
more, Maryland, uses its of- 
fice copying facilities to make 


some substantial cost-cutting divi- 
dends. 


Management keeps a close watch 


on the sales curve via Verifax 


copies of the route sales cards 
maintained by the firm’s 180 route 
men. Rather than collating and re- 
typing card records monthly, photo 
graphic copies of each route card 
are made on one of Koontz’s two 
desk-top copying units and passed 


on to the division heads concerned. 


Similarly, copies of important 
laboratory and production reports 
are distributed to front office per- 
sonnel concerned giving Koontz 
management a ringside seat in the 
laboratory and on the production 


line. 


Koontz Creamery has also expe 
dited action on important incoming 
correspondence. For example, when 
two or more persons are concerned 
letter, 
made and distributed 


with an incoming several 
copies are 
simultaneously to company person- 
nel involved, thereby avoiding de- 
lay in routing of the letter from 
person to person. Similarly, when 
the current issue of a dairy trade 
contains valuable 


magazine some 





Koontz Creamery route salesman 
fills out sales card which will be 
photographed with other driv- 
ers’ cards (that’s what the girl 
is doing in photo at left) and 
passed on to management. In- 
stead of collating and retyping 
card records, Koontz uses actual 
copies of the cards to keep man- 
agement up to date on sales 
patterns. 


advice on production economy, 
multiple photocopies of the article 
are made and distributed to per- 
sonnel concerned. 


wiith modern 
office copying techniques has been 
contagious—upon hearing about the 


Koontz’s success 





creamery’s savings via photocopy- 
other firms 


chased similar equipment. 


ing, four local pur- 


The office copying units used by 
Koontz Creamery make five copies 
of each original in a minute’s time 
at a materials’ cost of 2c per copy. 
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IF yours is a tasteless product, 
we DON'T have a suitable container! 


On the other hand, superb milk products are 
known by their Naltex Containers. Beautiful 
reusable plastic with your label printed on the 


lids in one, two or three colors. 





had of ()ucby 


NALLE PLASTICS INC., 108 WEST SECOND STREET, AUSTIN 1, TEXAS 


Fd 
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that can pay for themselves from 
reduced costs in just months! gp, 


=. 
eS 
STACKERS DE-STACKERS | PALLET/ DOLLY LOADERS 


(7 
5 


Imagine! All 3 operations 
efficzency-engineered 
to your own plant 


Lathrop Paulson alone can create such unusual savings for you. 
Our more than 40 years’ experience has given us the know-how 
that lets us produce superior equipment at considerably lower 


GET THIS 
/ree MONEY-SAVING 
L-P EFFICIENCY KIT A 


cost than others! Better engineered, more ingeniously manufac- 
tured, the result is great initial money-savings—and, even more 
significant, continuous operational savings that will astound 





you. Find out today if operating inefficiencies are eating up 





L-P wants you to have this kit at no obligation profits for you. 
It will open your eyes to new ways to save money 
and increase profits. Our specialty is custom- 1 SS a ee 
engineering-for-efficiency, and you owe it to your Lathrop-Paulson Company 
company to take advantage of the information 7 2457 West 48th Street 
the kit brings you. Chicago 32, Illinois 
t Gentlemen: Send me the free Efficiency Kit with no obligation. | am interested 
in the profit increasing potentialities. 
| }) Efficiency Kit 
p | am also concerned with money-saving efficiency information on 
Case Stackers Over-Floor Conveyors Dispenser Can Washers 
j Case De-Stackers Belt Conveyors Milk Can Washers 
Pallet Loaders Telescopic Conveyors Complete Receiving Rooms 
J Dolly Loaders Case Inverters Automatic Tank Washers 
In-Floor Conveyors Case Washers Casers 
( ( (I Pf | U I... TITLE 
-— a a ; ] FIRM 
Efficiency Analysts and Engineers to the Dairy Industry 
ADDRESS 
2457 West 48th Street : Chicago 32, Illinois # _ _— evans 
Write No. 69 on Reader Service Card 
March, 1959 69 








Michigan Producers Market 
Non-Fat Dry Chocolate Milk 


MICHIGAN Milk 


HE MIC SAN Mi ry 
ducers Association is market- 


ing a new, spray-dried, soluble, 


non-fat dry chocolate milk. 


product is made of dry milk solids 
trom which the butterfat and water 


have been removed. 


process is used to prepare the milk 


A spray-dry 


solids to which cocoa or choco- 
added. The 


mixture is passed through an ag- 


late and sugar are 


glomerator where large-size crystals 
are formed. 

The Association is distributing 
its new product through grocery 
chains and wholesale grocery bro- 





Stainless 


Steel 
Strip 


Vie VicnoKold° 


WASHINGTON 


Y 


— 
Sy 
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— 
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STEEL 
CORPORATION 





3-C Woodland Ave., Washington, Pennsylvania 


Write No. 70 on Reader Service Card 


70 


kers. It is also being distributed 
bulk packages through institu 
tional food distributors. All distri- 
bution is handled under private 
label with an individual label de- 
signed for each customer’s use. 


Michigan Milk Producers Asso- 
ciation is interested in getting na- 
tional distribution of its product. 
In fact, it has received inquiries 
from all over the United States 
Some of these inquiries have come 
from dairies who would like to put 
the product on their routes, deliver- 
ing it to the home, in packaged, 
powder form. The Association is 
reported to be quite satisfied with 
the sales progress of the product 
to date. 


The distributor for Michigan 
Milk Producers Association is Mid- 
West Producers’ Creameries, Inc., 
South Bend, Indiana. 


The Association is the marketing 
organization for 16,000 Michigan 
dairymen. It has two large process- 
ing and manufacturing plants in 
Michigan with a total capacity of 
two million pounds of milk a day. 

For the past five years, the Asso 
ciation has been supplying instant 
non-fat dry milk under private 
brand label to American Stores of 
Philadelphia. 

& 


COTTAGE CHEESE PRODUCTION 
CONTINUED TO RISE IN 1958 


Cottage cheese production con- 
tinued to rise in 1958 to meet the 
increased consumer demand. 


The 1958 production of  cot- 
tage cheese curd was 555,130,000 
pounds, one per cent higher than 
in 1957 and 26 per cent higher 
than the average for the five- 
vear period 1952-1956. All regions 
showed an increase except the East 
North Central and the West North 
Central States. 

Creamed cottage cheese produc- 
tion rose to 707,610,000 pounds in 
1958. 


cent increase over 1957 and a 30 


This represented a two per 


per cent increase over the average 
for the five-year period, 1952-1956 

Cottage cheese curd includes cot 
tage, pot and bakers’ cheese with 
a milk-fat content of less than four 
per cent butterfat content. Creamed 
cottage cheese includes cheese with 
a butterfat content of four to 19 
per cent. 
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; ... Specify “Taylor Equipped as Usual” 


it If you are considering the conveniences and economies of a Cleaned-In-Place 
r- system, Taylor has the necessary instrumentation to make the installation just 
as fully automatic as you want it. 
h Regardless of how much automation you decide upon, the system will be simple 
ot and dependable with time proven Taylor instruments. They will cut 

operating costs and extend the life of your equipment. 
n The instruments shown below control temperature of the cleaning solution 
I- and proper sequence of operations in the cleaning cycle. 
A centrally controlled circulating cleaning system will clean pickup tank 
trucks, raw milk tanks, processing vats, HTST pasteurizer, pasteurized milk surge 
tanks and associated lines quickly and efficiently. 
:- As you would expect, Taylor engineers and Taylor experience are at your 
n service. We'll be happy to work with your equipment manufacturers to help im- 
plement your CIP installation. 
Ask your Dairy Equipment Supplier, or write Taylor Instrument Companies, 
Rochester, New York, or Toronto, Ontario. 


AUTOMATIC CLEANED-IN-PLACE INSTRUMENTATION 


2. FLEX-O-TIMER* Timed Program 
Controller provides for direct time 

settings of operation sequence thru 
pneumatic and/or electric actuation. 


1. FULSCOPE* Temperature Con- 
troller insures precise pneumatical- 
ly actuated control of circulated solu- 
tion temperature at any desired 


value. This instrument has been the 
standard of control throughout in- 
dustry for over 20 years. 


Is fully flexible and dependable. The 
adaptability and accuracy of this 
timing device has won world-wide 


acclaim. 














Reg. U.S. Pat. Of, 


: a Taylor L nilrwmenls MEAN ACCURACY FIRST 
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unsurpassed = OfVeS YOU 
In 
a. complete 


quality sales plan 


You don’t take chances when you , ais ‘ 
y You don't have to “go it alone 
deliver Green Spot to your customers. 
: nw when you go Green Spot because a 
You know you've got the best ; 
. : ae complete dynamic sales program 
companion beverages for your own ae 
aie is worked out for you...including 
quality line of dairy products sae ny ; 
Pe ; hard selling advertising materials, 
because Green Spot is backed up wee ; 
store banners, shelf strips, streamers, / 
by more than twenty years of : 
, , truck plaques, bottle collars, 


uncompromising quality, with a 
“wee icc OE ' leaflets, etc....plus a proven driver 
liberal profit margin for you! ' 
. : incentive program! 


GREEN SPOT, INC. 


1501 BEVERLY BLVD., LOS ANGELES 


° 4d, 


ar/t V3 





Writ 
Mo 
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A golden luscious, non-carbonated 
orange juice drink that makes 
customer repeat orders a habit, 

meaning liberal repeat profits for you! 


Write Nos. 72-73 on Reader Service Card 
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FRUIT 
PUNCH 


A beverage of six delicious fruit 
juices blended into a tantalizing year 
‘round all family drink. Backed up, 
of course, with a complete sales plan, 
advertising, incentive program! 
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Long Term Per Capita 
Trend Shows 


Consumption Increase 


Income, education, are important 


factors in determining the amount 


of milk that is consumed 


ONSUMPTION of fluid milk 
and cream by the civilian, non- 
farm population has grown from 
20.7 billion pounds in 1924 to ap- 
proximately 48.5 billion pounds in 
1958, an increase in the market of 
234 per cent. 


The significant fact about these 
figures is the pattern of consistent 
growth which they demonstrate. 
Save for a brief period of abnor- 
mality during the war years of 
1941 to 1946, the figures show a 
constantly growing population, a 
constant drift away from the farm 
to the urban areas, a constant in- 
total and 
a constant increase in per capita 
consumption. 


crease in consumption 


On the four occasions when the 
upward trend in per capita con- 
sumption interrupted — since 
1924, there was also a drop in con- 


was 


sumer incomes. The decline in con- 
sumption between 1929 and 1935 
coincides with the great depression. 
The slow recovery that began in 
the mid-thirties was interrupted by 
a set back in 1938 which shows up 
in the consumption figures. The 
all-time record for per capita con- 
sumption took place in 1945, a 
period when incomes were high 
and a period when there was a 
subsidy on milk. The subsidy was 
removed in the early part of 1946 
and consumer incomes declined as 
the lush overtime of the war years 


The 
1949 
until the re- 
cession of recent memory, a period 


gave way to straight time. 
boom years that began in 
continued unabated 
of curtailed incomes that shows up 
in the drop in per capita consump- 
tion last year. The Department of 
Agriculture acknowledges the im- 
pact of income on consumption in 
a sentence that appears in the No- 
vember 1958 issue of The Dairy 
Situation. Says the report, “The 
drop in fluid milk use may have 
been associated with the small drop 
in consumer incomes and increased 
unemployment.” 


Related to Income 


Arno H. Johnson, vice-president 
and senior economist with the 
J. Walter Thompson Company in 
New York, provided an extensive 
documentation of the relationship 
between income and consumption 
in a discussion of the subject be- 
fore the Milk Industry Foundation. 
Mr. Johnson said, “In relation to 
food consumption in the average 
family the study 


showed two things: first, the actual 


Government 


physical consumption in quantity 
of food per capita increased with 
income and, second, that expendi- 
tures for food increased much more 
rapidly with income increases than 
physical consumption because of 
the upgrading of the diet.” The 
tendency to buy better food as well 
as more food as income increases 
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is supported by the record. Mr. 
Johnson declared, “Those with in- 
comes of $500 spent only 31 per 
cent as much as the average, while 
those with incomes of $5,000 o 
over spent 2% times as much as the 
average. This more rapid increase 
in food expenditures with higher 
income reflected the 
und the greater use of ‘protective’ 


better diets 
foods, such as meat, dairy foods, 
fruits and vegetables, and selection 
of foods of better quality or greater 
‘built-in’ convenience. In other 
words, not only did physical con- 
sumption of food increase with in- 
come, but the selection of foods of 
greater value increased even more 
rapidly.” ‘ 


Level of Education 


Another factor of substantial im- 
portance in per capita consumption 
is the level of education, particu- 
larly among women. The Bureau 
of the Census reported in an analy- 
sis made of family income in 1956 
that families headed by those with 
four years of high school enjoyed 
incomes 83 per cent higher than 
families headed by persons with 
less than eight years of elementary 
school. And the 
head received five or years 
of college training had incomes 
averaging 50 per cent above the 
high school graduate. 


families where 


more 


The analysis, however, considers 
education levels in relation to in- 
This is but a part of the 
Possibly of greater signif- 


come. 
story. 
icance is the appreciation of her 
position as a professional that takes 
place as a higher level of education 
gives the homemaker a better un 
derstanding of the intricate and ex- 
acting nature of her job. She be- 
gins to grasp the fact that she is 
the family purchasing agent, that 
one of her principal responsibilities 
is the purchase of nutrition. 


The nature of the 
growth pattern both in total vol 
ume of milk and per 
capita consumption over a 35-year 
period makes a continuation of the 


constant 


consumed 


trend a reasonable expectation. 


The factors of population growth, 
higher incomes, higher educational 
levels and improved quality of 
product may be expected to con- 
tribute to a continued increase in 
both per capita total 


sumption. 


and con- 


os. pian 
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FOR WET 
DRY WALLS 


DAMP-TEX extends smooth cleanliness like 
glazed tile throughout your entire plant. 







WRITE FOR 





Gives showcase-brightness to dull, damp 


, "aon surfaces. Pre-treatment prevents bacteria 
: OFFER and fungus growth on film. Unaffected by 


) . * . 
repeated washings. On your next paint job, 
insist on DAMP-TEX. Nothing excels its 
l 


enduring beauty, protection and economy. 
- 
FLOOR-NU srors 
1 FLOOR DETERIORATION | 
SEND FOR NO RISK TRIAL OFFER 


——_—————e) 


THE MOST CHEMICALLY RESISTANT TYPE AIR DRY ORGANIC FINISH KNOWN 


FOR TANKS, MACHINERY, “o ry 
BOTTLE WASHERS, SOAKERS | . ee 
AND OTHER EQUIPMENT |i Miia egg Seams 34. 


EPO-LUX 100 resists acids, alkalis and lactic acid. . «-) 4 


Dries to 75% of hardness of glass yet remains gEas 














Mis 
E32 









flexible to withstand severest impact and abrasion. 
No other coating gives superior adhesion to metal, 
wood or concrete. Film thickness up to 3 mils per , 
coat when brushed, sprayed or rolled. 








FOR PROMPT ADVICE ON YOUR " "7 

| SURFACE MAINTENANCE PROBLEMS, WRITE Wot oe MANUFACTURING CO. | 

3418 GRATIOT ST., ST.LOUIS 3, M0., U.S.A. WRITE DEPT. E 
JOBBERS IN PRINCIPAL CITIES IN CANADA: STEELCOTE MFG.CO., LTD. 


RODNEY, ONTARIO 
CREAMERY PACKAGE MFG. CO., INC. National distributors of DAMP-TEX products to the dairy industries 


General Offices: 1243 W. Washington Blvd., Chicago, Ill. In Canada: Creamery Package Mfg. Co., Ltd., 267 King St. W., Toronto 2, Ontario 
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For Service, Engineering 
and Technical Know-How 


...ASK THE MAN 
FROM NATIONAL | 




















‘32 years of experience...and ‘Dial-A-Size’ 
will end your cup size problems!” 


=. gs te DL ete in the United States 


says John Gottfried, Pres., National Rejectors, Inc. 


“We are genuinely proud of the new Dial-A-Size Cup “The entire cup separator snaps out fast, for easy cleaning. | 
Dispenser. With Dial-A-Size, you can now accept a No tools are required. Lubrication is not necessary, because | ( 
shipment of any type or size of vending cup, at the best —_all parts are non-rusting metals, nylon or durable plas- 
price. All you do is re-set the Dial-A-Size for a simple, tics. Integral motor and cam assembly eliminates cost of | 
on-the-spot cup conversion. No tools or kits of any kind separate timer. Anti-theft device prevents pilfering. The f 
are required. Costly shop conversions are eliminated. new Dial-A-Size has everything, to help you cut costs... 
Your vendor never stops working for you. and SELL MORE!” Write for full details. 

© 


= NATIONAL REJECTORS, Inc. 


SAINT LOUIS 15, MO. 





BRANCHES NEW YORK. CHICAGO. LOS ANGELES, DALLAS. DETROIT. ATLANTA: TORONTO. CANADA AND HAMBURG. GERMANY 
Write No. 76 on Reader Service Card 
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Per Capita Consumption of Dairy Products in the United States 
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DISCOUNTS, LESS FREQUENT DELIVERY 
HELP CUT HOME SERVICE COSTS 


Definite ways of reducing the cost of milk 


MORE PROFIT 
With Mayfair Products! 





delivered to the doorstep are being discovered by 
some milk firms, according to University of Minne- f 
sota agricultural economists, Martin Christiansen 
and E. Fred Koller. 

They recently made a survey of 58 home service 


routes of five St. Paul-Minneapolis milk companies. 






They found a big difference from one company to 
Sells quarts TWICE-AS-FAST by coupling 


into easy-to-carry half gallon units. TWO 


TOTERS are colorful, sturdy plastic handles One firm used a quantity discount pricing plan 
that snap on Canco or Purepak cartons 


another in efficiency. Here are some of the reasons: 


on some of its routes. Another made deliveries every 
hold tight remove easily and are re 


ccahile, Wilke fer semple third day, instead of every other day as on most 





other routes. Both systems resulted in high volume 
per home delivery on some routes and, therefore, 


decreased delivery costs. 





Efficiency, say the economists, could also be 
increased by reorganizing some routes to increase 


TEST BOTTLE 


the number of deliveries per route and the volume 


SHAKER 


per delivery. For purposes of the study, volume 





was measured in points with a quart and a pint of 










9” x 9” unit can serve two 36-bottle milk each counting as one point. Other products 


centrifuges in less time by assem and package sizes were accorded different point 
bly-li ; ; 

y-line use of removable 12-bottle values, according to the time needed to handle each. 
trays. Complete integration of 
ingredients Based on this measurement system, average 
volume per home delivery for all routes was four 


points. It varied, however, all the way from 2.7 


to 8.3. 





31-DAY CODE 
oy Wad: It was found that a routeman averages 17 


minutes driving between the plant and the first 


route stop and 20 minutes from the last stop to 
Code date each bottle of milk as 


the plant. 


you cap it, by indenting aluminum 
Ste A tee diets, A coils veadac Average driving time between first and last 
tells immediately day milk was stop was 95 minutes. 


bottled. Write for detailed informa 


NEW ENGLAND JUG DEALER EXPANDS 
GALLON, HALF-GALLON CAPACITIES 


a - —— 
—NE W LIGHTWEIGHT Norwood’s, Inc., of Northampton, Mass., has 


PLASTIC embarked on a program to double its jug milk 


capacity at the processing plant of the company. 
C A 5 E According to an announcement by Donald A. Grant, 


Norwood president, the new installations and im- 


tion 





Ideal case for supplying schools provements are being financed entirely out of money 
and restaurants. Case weighs 2¥; retained in the business without recourse to loans. 
Ibs ‘ holds 30 Canco third 

quarts or half-pints or 24 Purepak ranks for the storage of incoming milk are 
half-pints .. . measures 13” x 16 being added. They will be accommodated by the 








5 d feat . : a as 1): 
Sa eee ee construction of a new bay on the existing building. 


and slot for easy stacking ‘ . . ‘ , 
‘ Jug handling capacity is being doubled by the in- 


stallation of the latest model eight-jug wide washer. 





The six-valve milk jug filler is to be replaced by a 
15-valve filler. 


MAYFAIR PRODUCTS Norwood’s, a pioneer of gallon and half-gallon 








7@..0OX oF TORRANCE, CALIFORNIA jug milk distribution in New England, operates 27 
stores. 
Write No. 78 on Reader Service Card w 
' 
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JINCREASE PRODUCTION 
= INCREASE PROFITS 
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If you now use, or plan to use automation in your dairy 
bottling operation, check the superior features of the 
STODDARD-QUIRK all-wire crates. Designed specifically 
for automatic casing, stacking and destacking, they will 











reduce damage and breakage... save you money. 


Shown at right are two outstanding STODDARD-QUIRK 
crates. The crate shown at right was designed and field 
tested for Sealking twin-pack automatic casing. The main 
illustration above shows it in use at the Johnstown Sanitary 
Dairy Company. The crate at lower right has smooth con- 
tour dividers that cushion and protect glass bottles. Both 
crates are chromate coated for longer life... have con- 
tinuous welded wire sides to reduce weld failures... flat 





T-beam bottom wires for sturdy bottle support... extra- 
deep stacking rings for stable stacking. 


STODDARD-QUIRK MANUFACTURING CO. 








Sales and General Office Factories 
1545 Kingsbury Street 3383 E. Layton Ave., Cudahy, Wisconsin 
Chicago 22, Illinois Box 111, Clarendon, Arkansas 


Phone: MOhawk 4-1650 


Write No. 79 on Reader Service Card 
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fo JVEW Supewmake Business / 


KONE BOTTLING 
CREAM AND BY-PRODUCTS 


IS ANOTHER SEALRIGHT 











SEALRIGHT-OSWEGO FALLS CORP. 
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Cream sales lagging?...then change to Kone 
Bottling for the modern new idea for cream 
and dairy by-products packaging. Enjoy 
enormous customer and prospect interest and 
increased cream sales! 


Sealright’s Kone Bottle is a distinctively new 
package idea that goes to work S-E-L-L-I-N-G 
your cream and by-products immediately at 
practically no-cost change-over. 

Kone Bottles run faster and smoother on your 
regular fillers. Reason enough why more 
dairies are Kone Bottling their creams. 
Kone Bottling, the ultra convenient paper 
packaging idea that more customers and 
prospects are demanding...think what 
Kone Bottling can be doing for your cream 
sales right now! 
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SEALRIGHT CO., INC. FULTON, N. Y. 
Send me Kone Bottling fact book: 


HEAvy cREAW 


“How to Win More Cream Sales” 


FOR WHIPPING alias inns icipated tua 
: Dairy name . " - . —— 
Address _ ——— . ED 
City allo a 
| AMR-3-59 
Write Nos. 80-81 on Reader Service Card 
| 
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Nine Scientists Win Borden 
Achievement Awards for '58 


ORDEN Awards of a _ gold 
B medal and $1,000 for out- 
standing research achieve- 
ments during 1958 were made to 
nine U. S. scientists. Their scientific 
contributions are reviewed in the 
annual directory recently released 
by the Borden Company Founda- 
tion. 


The the 


161 of which have been given by 


recipients of awards, 


the Foundation since the inception 


of the program in 1937, are nomi- 


nated by professional and scientific 


associations. 
The 
the 


administering groups and 


1958 award winners are: 











Write No 


82 


Lactivase is a friendly 


due to some feeds. 


Obtained from a natural 


food source, Lactivase is produced 
and standardized, exclusively, 
for the dairy plant under the same 
strict laboratory control as all 
other PaulsLewis enzyme products. 


As such it is used and recommended 


by the dairy departments of 
many universities and dairies 
thoughout the United States, 
Canada and countries overseas. 

You'll like the fact, too, that 
Lactivase is inexpensive and easy 
to use. Write for a factual, 
detailed booklet on Lactivase and 
its background, or ask the 
PauleLewis representative calling 
on you... “The Man from 
‘Researchville’.” 





82 on Reader Service Card 


Paul-Lewis Lactivase 
prevents “off-flavor” in milk 


and other dairy products 


. .- another dairy plant product 
from “Researchville” 


enzyme product that serves 
to prevent “oxidized” 
or “off flavor” in milk 


From Researchville’ Pauls 
Lewis Products are Nationally 
Distributed. 





Paul-Lewis 


LABORATORIES, INC. 


4253 NORTH PORT WASHINGTON AVENUE 


MILWAUKEE 12, WIS EDGEWOOD 2-3545 
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The American Chemical Society 
— Dr. 


visory 


William G. Gordon, super- 
chemist, Eastern Regional 
Research Laboratory, U. S. Dept. 
of Agriculture, for his numerous 
contributions in the fundamental 
chemistry of milk products. 


The American Dairy Science As- 
sociation — Dr. W. James Harper, 
associate professor of dairy tech- 
nology, Ohio State University, for 
contributions in the fields of dairy 
bacteriology and biochemistry. 


The American Dairy Science As- 
sociation — Dr. Jay L. 
fessor of animal husbandry, lowa 
State College, for research in the 
genetics and breeding of dairy 
cattle. 


Lush, pro- 


The American Home Economics 
Association — Dr. May S. Reynolds, 
professor of foods and_ nutrition, 

for re- 
search in the field of protein me- 
tabolism. 


University of Wisconsin, 


The Association of American 
Medical Colleges — Dr. Severo 
Ochoa, professor and chairman, 
department of biochemistry, New 
York University, for research on 
the enzymatic mechanisms of me- 
tabolism. 


The American Institute of Nu- 
trition — Dr. Lemuel D. Wright, 
professor of nutrition, Graduate 
School of Nutrition, Cornell Uni- 
versity, for the development of 
new microbiological assay proce 
dures for various vitamins and the 
discovery of biocytin. 


The American Academy of Pedi 
Dr. Charles D. May, clini- 
cal professor of pediatrics, College 
of Physicians and Surgeons, Colum- 
bia University, for his contribution 
to long-term metabolic studies of 
infants fed human milk. 


atrics 


The Poultry Science Association 

Dr. George M. Briggs, chief, 
nutrition unit, Laboratory of Nu 
trition and Endocrinology, National 
Institutes of Health, Bethesda, Md. 
for basic research in the area of 
nutritional inter-relationships. 


The American Veterinary Med- 
ical Association — Dr. Chester A. 
Manthei, U. S. Department of 
Agriculture, Beltsville, Md., for re 
search in the control and eradica- 
tion of brucellosis in dairy cattle. 








Be 
Writ 
Me 


amendment to the 3-A Sanitary 


Standard for Fittings, first pub- 
3-A Standards for Farm Bulk lished in 1950. The amendment 
: ° e provides for non-metallic sealing 
. j Cooling Ta nks Are Revised surfaces in certain types of sanitary 
| I valves, thus making available an 

alternate material to stainless steel 


CF senso at the regular few months, and publication of it in some sanitary valves. This 


semi-annual meeting of the is expected to occur before the end amendment is also due to be pub- 

3-A Sanitary Standards of the year in the Journal of Milk lished within the next few months 

: Committee reached a final agree- and Food Technology. Following in the Journal of Milk and Food 
ment on a revision of the 3-A the publication of a 3-A Standard, Technology. 

Sanitary Standards for Farm Hold- manufacturers customarily have a Among other agenda items which 

ing and Cooling Tanks. The meet- period of 12 months to conform to moved tate sdvensed sovidiem. 

ing took place February 24-26 at the new standard (or else to dis- and thus nearer to completion, 

; the Georgian Hotel, Evanston, Ill. continue using the 3-A Symbol on were tentative denderds for ice 


The farm tank standard was their equipment). cream filling equipment, cottage 





first published in 1953, and at The agreement on the farm tank cheese filling equipment, plastic 
present, 33 manufacturers of farm standard was probably the most material and sanitary specifications 
tanks are authorized to place the — important result of the semi-annual for rubber. 
5 | 3-A Symbol on their tanks, indicat- gathering of 3-A Committees in The next meeting of the 3-A 
\ ing their product complies with the Evanston, which more than 100 Sanitary Standards Committees will 
published 3-A Sanitary Standard. attended. Represented were sani- be held in Glenwood Springs, 
- The revision of the five-year-old tarians, dairy processors, dairy Colorado, August 22-25, 1959. 
standard chiefly concerns a modern- industrial supply and equipment 
izing of the provisions for vacuum manufacturers, and the U. S. Pub- 
: nee | | posh USE READER SERVICE 
. tanks and the cooling performance lic Health Service. Observers from , ; 
P . ~ Soon Oe _ BF . ae iia tt for more information on any o 
M of all bulk milk tanks. the U. S. De partments of Agri- des quads end conden atvedient 
: Official signing of the revised culture and Defense also attended. and described in this issue. See 
“ ? r page 141. 
V standard will occur in the next Conferees also approved an 

















Now You Gan Buy BARKER “DTR” Cases 
__ | atPrices that Make Lower-Price Cases 
Too Expensive To Use!!! 


BARKER “DTR” ZB 
- | Satety-Locked Double Top Ring is uors.2y « 9,001 rre:conn 


(Pat. Applied for 


{ THE NEW STANDARD OF VALUE DIR Available on All Barker Paper Cases 











Gestier Double Top Ring Coses have completely changed the buying guacines vad many —_ COTTAGE CHEESE CASES 


conscious case buyers the nation over. Plant men who have been buying strictly on price 


are now convinced that lower priced cases are too expensive to use when compared with ° ° I 
@ value-packed Barker ‘DIR’. Only Barker with huge two-factory velume making wire cases Still Time To Order 
| catusiealy can offer such extra features as double top rings (patent applied for), famous Send us the carton you are using ond 
cates wide “2 in 1” sheet metal corners, and time-tested patented NuNESTyle bottom stack- we'll promptly quote you on a top or bot- 
ing at prices practically competitive with other quality cases that do not have these features. tom stacking case to meet your particular 


Whether you are now using case fillers and stackers or intend to install this equipment some- 
time in the future, Barker “DTR” Cases are for you. They are guaranteed to be the most 
trouble-free “stay-square” cases yet designed for automatic casing operations. 


| B AR KER Mi Eastern and Midwestern Factories To Serve You 
- BARKER EQUIPMENT COMPANY 


needs. Styles and sizes for all popular 
packages. 











Better Engineering Better Cases 359 SEVENTH STREET KEOSAUQUA, IOWA 
Write No. 83 on Reader Service Cord 
nthly March, 1959 83 







































a NEW 
Conception in 
Bulk Quality! 











CITRUS CONCENTRATE 
AT ITS BEST ! ! 


You want the best for your product and that 
is what you get at EVANS which is Florida’s 
ONLY plant devoted exclusively to bulk con- 
centrate. They pack ONLY TOP QUALITY 
CONCENTRATE — 42° to 72° BRIX— Orange 
and Grapefruit. Let EVANS know your Bulk 
Citrus requirements now. All the facilities of 


their modern plant are at your service. 


ALSO 
MANUFACTURERS OF FINE ESSENTIAL OILS 


EVANS PACKING COMPANY 


DADE CITY FLORIDA 
Phone: LOgan 7-5661 


BULK IS OUR BUSINESS °¢ * 
¢ * NOT A SIDE LINE 





USDA DEVELOPS EASIER METHOD TO 
MANUFACTURE CHEDDAR CHEESE 


Another way to take the tedious manual labor 
and time out of the manufacture of cheddar cheese 
has been developed by the U. S. Department of 
Agriculture. This follows the introduction during 
the past two years of the Ched-O-Matic process 


in this country and the Czulak process in Australia. 


The USDA announces that cheese has been 
made experimentally with only about half the costly 
hand labor required with conventional methods. The 
new procedure produces cheese with typical cheddar 
flavor, few holes and a firm, pliant body. 


The method has been developed by Homer E. 
Walter, Arthur M. Sadler and Clair D. Mitchell of 
USDA’s Agricultural Research Service, Beltsville, 
Md. Research was done at the cheese laboratory 
of the ARS Eastern Utilization Research and Devel- 
opment Division. The method is the latest in a 
series of innovations from this laboratory that been 
directed toward mechanization of the cheddar cheese 


manufacturing process. 


In the experimental method, cheese is made in 
the conventional way, except for draining the whey 
from the curd, cutting the curd into large slabs and 
turning these slabs continuously for two hours or 
more. Instead of carrying through these steps, which 
require the most hand labor in making cheese, the 
mixture of curd and whey is pumped from a cooking 
vat into a smaller vat containing a perforated, stain- 


less steel form, lined with cheese cloth. 


As the mixture pours into the form, the curd 
settles at the bottom with the whey above it. Excess 
whey runs over the top of the form into the vat. 
Air trapped between the curd particles during the 
transfer and settling rises to the surface of the whey, 


resulting in a minimum of holes in the cheese. 


When all the curd-whey mixture has been 
pumped into the form, the cheese cloth is folded 
over the curd and a perforated plate is put on top 
of the cheese cloth and weighed. For the next two 
hours the curd is allowed to mat in this form, with- 
out any turning, as the rest of the whey drains from 
it. Then the big curd block is removed from the 
form and cut into slabs for milling, salting, hoop- 
ing, dressing and pressing the curd in the conven 


tional manner. 


This procedure is the most recent to be devel- 
oped by USDA in its continuing program to improve 
the making of cheddar cheese. Earlier work has 
been designed to shorten the time required for the 
process. 

Mr. Walter delivered a lecture, illustrated with 
slides, describing how the process works at the 
Annual Wisconsin Dairy Manufacturers’ Conference, 


at the University of Wisconsin, Madison, Wisconsin. 


<— Write No. 84 on Reader Service Card 
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YOUR BUSINESS 
...and THE HOLSTEIN COW 


As an efficiency-minded processor and dis- 
tributor of milk, you need no introduction 
to the big black and white Holstein cow. 


She produces moderate-fat milk naturally 
and in volume. And the economy of her 
production has made her the mainstay of 
fluid milk markets the country over. 


Holsteins fit the farm. With modern 
conditions underscoring the need for effi- 
ciency in every phase of the dairy industry, 
from production to distribution, the con- 
sistently profitable level of Holstein pro- 
duction adds up to big-volume output, low 
unit cost, and more prosperous, more pro- 
gressive producers...the kind that can 


bbihdheee fit the farm... fit the market 


HOLSTEINS 


| Breed of the Times. | 





Write No. 85 on Reader Service Cord 


March, 1959 


help you meet today’s exacting quality 
standards. 


Holsteins fit the market. As you know, 
the big demand today is for moderate-fat 
milk — about 3.7% — with the flavor as- 
sociated with this naturally produced fat 
content ...coupled with the quality that 
can be produced by profitably operated 
dairy farms. 


Yes, Holsteins fit the farm... fit the 
market. That’s why more than half of 
all dairy cattle are Holsteins... why well 
over half of all market milk is produced 
by Holstein cows...why Holstein dairy- 
men form the backbone of efficient pro- 
duction in the dairy industry. 


THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 


BRATTLEBORO, VERMONT 
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“No Two Water Suppliers Are Exactly Alike” 


Treatment of Boiler Feed Water 


ls A Custom Job 


By R. F. HOLLAND and J. C. WHITE 


HE SUBJECT of boiler feed 
water and its treatment is an ex- 
tremely large one. Books have been 
written on it. It is, therefore, pre- 
sumptuous to think that a_ short 
article can do more than to point 
up some of the problems involved 
and to start boiler operators to 
thinking about them. 


From the standpoint of the theo- 
retical chemist, water is one of the 
simplest of compounds, having the 
formula H:O and being formed by 
the union of two molecules of hy- 
drogen with one of oxygen. In 
actual household and commercial 
use, water is far more complex. It 
has been called the universal sol- 
vent since a great many materials 
may be dissolved in it to a greater 
or lesser extent. It has other pecu- 
liar properties, such as a reduction 
in its specific gravity when its tem- 
perature fall below 4° C. It is for 
this reason that ice forms on the 
surface of a lake instead of the en- 
tire body freezing solid. It is this 
solvent power, however, which is 
of most interest to the boiler opera- 
tor. Minerals are dissolved from 
soil and rock, and gases from air 
and soil. Water supplies are apt to 
be contaminated by sewage and 
industrial wastes. Minute living or- ye : 
This is a hydrogen cation exchanger for treatment of effluent 
from sodium zeolite exchanger. This system removes water 
hardness and reduces alkalinity to the desired level. 


ganisms may grow in it. It is rea- 
sonably safe to state that no two 
water supplies are exactly alike. It 


is for this reason that it is impor- replacement costs. Some of the tlement of metal, foaming and 


tant for you, as a boiler operator, materials commonly found in boiler priming of the boiler. 


to have your boiler water an- 
alyzed by competent laboratories 
and recommendations as to_ its 


feed water are calcium carbonate, The deposits formed in a boiler 
calcium sulphate, magnesium car- by the various materials contained 
oe bonate, sodium sulphate, sodium in Ge eater eee be of Biel 
treatment made by similarly com- chloride, silica, acids, oxygen, car- types. Some ou to « on 
petent authorities. bon dioxide, and organic matter. sludge, others a ‘soft porous scale, 
It has been estimated that im- These materials give rise to a vari- and still others a very hard and 


pure water is responsible for more ety of problems, such as scale for- in some cases almost porcelain-like 
than half of boiler maintenance and mation, corrosion of metal, embrit- scale. The immediate results of 
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Juicy 
Profits 
for YOU! 


aus oe 
AVS PROUUUES 
.- Round 

Uniform FLAVOR 


® 100% PURE 
ORANGE JUICE 


© ORANGEADE 
LEMONADE 
FROZEN PUREES 


Glacier products, of proven quality 
for over 20 years, are processed in 
a plant designed to meet the rigid 
demands of the dairy industry. 


Whatever your citrus needs... We 
can supply you from local stocks or 
our own refrigerated transports. 
Wire or Phone Collect. 


GLACIER 


7113 Wooster Pike Cincinnati 27, Ohio 


BRamble 1-2900 


PLANT 
Highland City, Fle 
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Types of Water Treatments 


ZEOLITE OR SODIUM 
CATION EXCHANGE ...........csse000 
HYDROGEN 

CATION EXCHANGE 


DEMINERALIZATION 


AERATION 


DEAERATION 


provides complete removal ol water 


hardness 
removes water hardness and reduces 
alkalinity 

produces feed water of high purity but 
limited to applications where large 
percentage of feed water is condensate 
return. 
effective in removing carbon dioxide 
and hydrogen sulphide. 


will remove most dissolved gases. 





scale or are in- 
of the 


and overheating 


sludge formation 


creased fuel costs, because 
insulating effect; 
of the 
causing failure. 
Scale therefore, 
be prevented in all types of boilers, 


and, as one 


metal in local areas, 
eventual boile1 


boiler 


formation should, 


manufacturer has 
pointed out, as the number of 
square feet of heated surface per 
boiler horsepower is decreased the 
need for scale control is increased. 
Where boilers are operating at very 
high pressures and temperatures, a 


porous scale of as much as 0.01 
inch is dangerous in the areas 
where the metal is highly’ irradi- 


This 


not commonly 


ated. type of boiler is, of 
used in the 
dairy industry, but it does point up 


the need for scale control. 


course, 


Water Treatment 

The treatment of feed 
water that is required for any in- 
dividual will 


analysis. 


boiler 
installation depend 
Therefore, 
generalizations can be 


directly on its 
only made 
Two over-all methods are in 
use: external type of treatment, and 


in relatively 


here. 
small installations, 


internal treatment with so-called 
External treat- 
water is absolutely 
essential in large boiler installations 


and is to be 


“boiler compounds.” 
ment of the 


recommended for 
many of the smaller ones. A num- 
ber of types are in use, including 
the hot 


soda 


lime soda and cold lime 


methods, demineralization, 


distillation, hydrogen cation ex- 


change, and zeolite treatment. The 
latter 


addition, 


two are often combined. In 


water may be treated for 


the removal of silica, suspended 
r, and vases 


Where 


matte 


feasible, steam conden 
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returned to the 
boiler for feed water make-up as 
far as possible. 
tially distilled 
well, thus offering cost savings of 
considerable proportions. A 
of the advantages 
tages of water treatments generally 
applicable to the dairy industry are 
listed below: 


sates should be 
This water is essen- 
and may be hot as 
few 


and disadvan- 


The zeolite or sodium cation ex- 


change treatment provides com 
plete removal of water hardness, is 
easy to operate, softens cold water, 
It does not re- 
water alkalinities, 
total 


sludge 


and is economical. 
duce nor does it 


reduce the solids content. 
Thus the 


boiler must be removed by regular 


formed in the 


blow-down. 


Demineralization 

The hydrogen cation exchange 
system removes water hardness and 
will reduce alkalinity to the desired 
level. It reduces the total 
solids content of the water by the 
alkalinity 


solids 


also 
amount that is reduced. 


Again excess must be re- 


moved by blow-down. 
The 


usually 


demineralization process 


incorporates at least three 


units: a cation exchanger, an anion 
and a gas remover. Like 
distillation, the feed 


duced is of high purity, 


exchanger, 
water pro- 
but both 
processes are largely restricted to 
applications in which a large per- 
of the 


of condensate 


centage feed water consists 


return. Demineral- 


ization is, however, much cheape! 


than distillation, where fresh water 


is the source of boiler make-up 
supplies. 
Suspended matter in boiler feed 


water may be removed by various 
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PAUL PFUND FARM. WAUSEON. OHIO 





It’s time to investigate the many advantages 
of owning an EM-BEE Bulk Milk Farm Tank. 
EM-BEE offers the progressive dairy farmer 
more than just a milk tank but rather a new 
concept in milk handling. 


With EM-BEE you are given a range of 
sizes from 90 through 2000 gallons from 
which to choose exactly the right size for 
your herd with either an all-stainless or 
painted, mild steel exterior. In the smaller 
sizes (90 through 300 gallon) the popular 
self-contained model is available . . . just 
plug in the compact refrigeration unit and 
you’re ready to cool milk! 














Only EM-BEE, “The Bulk Tank With the 
Built-In Extras,” gives you all of the most 
wanted features in one tank... features 
designed with the dairy farmer and his 
needs in mind. 


See your nearest EM-BEE dealer or write 
Paul Mueller Company, P. O. Box 150, 
Springfield, Missouri. 


Gm) PAUL MUELLER company 
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p> CASTERS AND WHEELS ~d@ 


wherever water, steam and corroding chem- 
icals are freely used. 


NEW MANUAL 


Look in the 
YELLOW PAGES 


DARNELL CORPORATION, LTD. 


DOWNEY LOS ANCELES COUNTY CALIFORNIA 


37-28 SIXTY-FIRST ST WOODSIDE 77 L It. N.Y 
36 NORTH CLINTON STREET CHICACO 6 ILLINOIS 
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combinations of coagulation, sedi 
mentation, and filtration. 


Carbon dioxide and hydrogen 
sulphide may be removed to a con- 
siderable extent by aeration. Both 
are objectionable from the stand- 
point of corrosion. Oxygen is not 
removed. 

Deaeration will remove most dis- 
solved gases, including oxygen 
which is also corrosive. Even in a 
low-pressure boiler not over 0.3 ml 
of dissolved oxygen per liter should 
be permitted. Much less is allow- 
able in high pressure units. A 
single-stage deaerating heater is 
satisfactory for most low-pressure 
boilers. The addition of controlled 
amounts of sodium sulphite may be 
advisable for further 


against Oxygen corrosion. 


protection 


Oil must always be kept out of 
boiler feed water. 

Internal treatment of water or 
treatment inside the boiler is ac- 
complished by use of what are gen- 
erally termed “boiler compounds.” 
individual 
materials, such as phosphates or a 


These may consist of 
combination of phosphates, alumi- 
nates, sodium sulphite, and other 
materials. Properly formulated and 
administered, these will prevent the 
formation of scale, but all the solids 


are concentrated within the boiler. 
This sludge must be removed }y 


regular blow-down. 


Wet steam and the carry-over ol 
salts into the steam is sometimes 
caused by foaming and/or priming 
of the boiler. Although these two 
terms are often used synonymously, 
they are, nevertheless, distinct 
phenomena. Foaming is the actual 
formation of a foam within the 
boiler and is generally caused }y 
the sodium salts; although other 
things may influence. 
Priming is what is known to the 


have an 


chemist as bumping or explosive 
boiling, such as may be seen when 
a beaker of water is boiled over a 
bunsen flame. The inclusion of or- 
ganic material in the boiler feed 
water may be contributory to 
difficulties. 
brittlement or crystallization of the 
boiler metal, leading to boiler fail- 


priming Caustic em 


ure, is often caused by high caustic 
concentration in the boiler water 
in contact with stressed metal. Ten 
per cent caustic level is sometimes 
considered the danger line. 


We again wish to emphasize that 
the above discussion is elementary 
and is designed to point up the 
need for constant attention to boiler 
feed water. 





NEW LITERATURE 


FUEL BURNING SYSTEM. 
\n 8-page bulletin describing the 
Orr & Sembower Fuel Burning 
System lists 11 sizes of oil, gas and 
combination gas and oil burners for 
firing boilers or other heat exchange 
equipment. Cutaway views in color 
visualize the principles of operation. 
Typical burner arrangements are 
illustrated 


MILK SEPARATION PROC- 
ESSES. “Higher Capacities and 
Skimming Efficiencies,’ a four-page 
bulletin available from  Centrico, 
Inc., analyzes the methods and op 
erating economies which have led 
to today’s trend toward fewer dairy 
plants operating at greater capacity 
In addition to photos and diagrams 
from actual high-capacity installa 
tions, the bulletin contains specifi 
cations and features of the Westfalia 
M M-9004 separator. 


REFRIGERATION VALVES. 
Che Frick Company has published 
a bound catalog describing their 
valves, fittings and supplies for 
ammonia, freon and other high 
pressure services. Prices and de 
scriptions of valves, pipe nipples, 
hanger fittings and other items are 
included. Valve parts are shown in 
special allowable 


tables, giving 


American 


working pressures for all the equip 
ment. Also included are tables on 
refrigerants, brines, steep pipe. 
copper and steel tubes, storage 
temperatures, mechanical equiva 
lents and thermometer scales 


BATCHING SYSTEMS. Latest 
developments in the field of batch 
ing control are described in eight 
page brochure issued by Toledo 
Scale. Large panels which interlock 
batteries of scale into automati 
control systems, as well as units 
covering one or more ingredients, 
are shown. Emphasis is given to 
remote setting of formulas and 
remote recording of digital data 
\n entire system engineered by 
foledo is pictured and explained 


STAINLESS STEEL PROD- 
UCTS. A reference manual entitled 
“Buyers’ Guide for Stainless Steel 
Products and Services,’ has been 
published by American Iron and 
Steel Institute. “he 159 page book 
lists approximately 3,000 firms 
which make products of stainless 
steel or offer services pertaining to 
stainless steel. The guide contains 
188 specific and general stainless 
steel product categories followed by 
manufacturers’ names and locations 
Dairy equipment manufacturers ar¢ 
included. 
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for NEW and EXISTING Waukesha Pumps 


| RUBBER 
| (MPEMMERS «=U 


> | for startling 

‘ | reductions 

1 in your 

' maintenance 
replacement costs 





WAU KE S Hi Bi Sisrincemen: 
Sanitary Pumps 


Waukesha “Rubber Impeller” Sanitary Pumps 
promise remarkable savings in replacement and 
maintenance costs. Precision designed, like 

our metal impellers, to handle products of high 
viscosity as well as fluids . . . pressures up to 





Recondition Your 


Existing Waukesha 150 PSI — 29” vacuum. 
“DO” or “BB” Pump to Quick and easy to disassemble. Wing nuts hold 
Take New Rubber cover . . . remove without tools. 
; Impellers. Non-toxic. Will not impart flavors.. Sanitary. 
Write for Details— A completely new pumping design for profit-minded 
| DEPT. 5 processors — everywhere. 
A PRODUCT OF Write for Bulletin or ask your supplier to call. 


| Vzuhoiha 
FOUNDRY COMPAN Y Waukesha, Wis. 
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Fast Food Establishments 
Go For Hot Chocolate Milk 


ing about a growing accept- 
ance of hot chocolate milk as 


Fie MAJOR factors are bring- 


a counter beverage in fast food 
establishments. They are: labor 
savings, convenience, flavor uni- 


formity and non-settling character- 
istics. 


Hot chocolate milk, prepared by 
heating bottled or cartoned dairy- 
prepared chocolate milk, received a 
big boost during a nation-wide pro- 
motion sponsored in January and 
February 1958, by the American 
Dairy Association and the Choco- 
late Milk Foundation. 
and fast food counters quickly took 
to the idea. For several years, local 


Restaurants 


dairies had been supplying choco- 
late milk to food establishments for 
serving as a hot beverage, but the 
idea had not taken hold on a large 


scale until the country-wide promo- 
tion last year. 


The major appeal to the con- 
sumer is the fact that the beverage 
is made with milk—a factor which 
restaurant their 
tomers liked. 


owners said cus- 


Two types of counter dispensers 
are used in the service of hot choco- 
late milk—double-unit glass carafes 
with magnetic agitators, and the 
large-size 


six-quart Helmco-Lacy 


style. 


Average cost per cup of hot 
3.5 to 3.8 
cents as compared to a cost of 2.8 
cents per cup for hot chocolate pre- 


pared with either a syrup or pow- 


chocolate milk is from 


der mix and water. 


The menu-price per cup runs 
from ten to 15 cents, with 12 cents 














meets / A \SANiiaRy 
STANDARD: 


Fig. 7171 
“Sanitor” Pump 





the Whipped cream or 
marshmallow toppings account for 
the price variance. 


average. 


Methods of financing the dis- 
pensing and serving units vary ac- 
cording to local area practices, 
Some are sold directly to the food 
operator; some are furnished free 
of charge by the supplying dairy; 
some are paid off through an over- 
charge on the product. Prices of 
the units $12.70 for a 
two-pot glass magnetic agitator to 
$61.00 for a six-quart metal drum- 
type unit. Both contain electrical 
heating and stirring mechanisms. 
Both types have animated display 
pieces. Some dairies also provide 
counter cards, table tents, display 
banners and imprinted menu forms, 
which point out the advantages of 
hot chocolate milk. 


run from 


In using the dairy delivered prod- 
uct, food operators can gauge, to 
the quart, the supply which is kept 
heated to fluctuating 
mands. With mixes, it is necessary 
to make up a complete batch at one 
time. All food establishments are 
serviced daily by 
that 
keep a constant supply of dairy 
chocolate on 


meet de- 


dairies, which 


means driver-salesmen can 


hand and can _ ad- 
just deliveries daily according to 
demand. 

The only service required for the 
hot chocolate milk units is the open- 
ing and pouring of the bottles or 
cartons into the dispensers and an 
end-of-day cleaning. The dairy 
product has a uniformity of flavor 
and sweetening and no measuring 
or mixing of ingredients is neces- 
sary. Because of its stabilizer con- 
tent, the beverage has a non-settling 
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You can take down a Viking “Sanitor’ pump 
quickly, without tools. Just four simple wing 
nuts to loosen by hand. Cleaning is easy, 


property. 






AMO COS Dave 





too. All surfaces are free from grooves, Ti iy 

splines and threads in the pumping zone. } LUT : 

- One-piece, leakproof O-ring seal is easily re- e »- 
VIKING moved for cleaning. Ing ri t}, | re - 
“Sanito a Made of solid dairy metal, the “Sanitor {| il 4) ie m 
if PS meets 3A sanitary pump specifications and | UYU | m™ I ye 
is noted for smooth, constant delivery of Yr 9h | 3f 


liquids without agitation or foaming. 


For complete information, send today 
for illustrated catalog Section FL. 








VIKING — The Leader 
not a follower 
in Rotary Pumps 





VIKING PUMP COMPANY 


Cedar Falis, lowa, U.S.A. In Canada, It’s ‘‘ROTO-KING” pumps 





LYyoress 


Offices and Distributors in Principal Cities 


Card 


See Your Classified Telephone Directory 
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RIGHT FROM THE START... 


the P-38 DACRO was designed to be the most efficient, like the P-38 DACRO, but none that offers the same 
most economical cap you could use... and one that high quality. It’s neat, sanitary, easy to remove and 
your customers would prefer. It was the very first re-seal. Compare the P-38 DACRO with the caps 
38 mm. aluminum cap. Today there are caps that look you’re now using .. . and profit by the difference. 


for cans « closures - crowns + machinery 


CROWN CORK & SEAL COMPANY, INC. 
9300 Ashton Road, Philadelphia 36, Pa. 
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Wisdom Gathered Over More Than Half 


a Century Is Incorporated In This Article On 


How to Make Good Butter 


HE FRESHNESS and quality 


of butter depends on the length of 
time milk is held before separating 
and the length of time cream is 
held before churning butter from it. 


The finest kind of butter, butter 
that is quite different from butte: 
that is made each day by cream- 
eries,—butter that will score 95 or 
better, can be made if milk is sep- 
arated, cream pasteurized, ripened 
with starter and churned to butter 
within 10 hours after milk is taken 
from cows. (Starter can be worked 
butter 
cream with it.) 


instead of ripening 
Butter made like 
that will keep indefinitely because 


into 


bacteria do not have time to de- 
velop. Such butter has fine flavor 


and aroma. It is a delight to eat. 


Manufacturing Butter 


In manufacturing butter today, 
not only is modern stainless steel 
equipment easy to keep clean but 
it gives buttermakers more com- 
plete control of temperatures and 
sanitation. 

There is so great a difference in 
factories and in 
milk 


cream for making butter, that it 


the many butter 


the ways of handling and 
isn't possible to have set rules in 
But if all things are 


equal, then the length of time be- 


its making. 


tween milking and manufacturing 
the milk into butter has a telling 
effect on the freshness and quality 
of the product. The same rule 
applies to milk and other dairy 


products. 


In the operation of creameries, 


By O. C. CAPPER 





knows his business. 


lowa with 52 years of butter making behind him. 


This article on How to Make Good Butter was written for the 
American Milk Review and Milk Plant Monthly by a man who 


Mr. Capper is a creamery man from DeWitt, 


He has made 


12 consecutive contest tubs of butter that had an average score of 
95%. He is, in short, a man who, both by experience and perform- 
ance, knows what he is talking about. He writes, “I grew up in 
a creamery at a time when box churns and table workers were used 
in making butter. I have seen the industry evolve from these rela- 
tively primitive tools to the wonderful equipment that we have 
today. It is a pleasure to write about butter, not only because it 
is the world’s finest eatable fat made from milk which is the world’s 
finest food, but because butter has become a symbol of something 
that is good. We say of a man, ‘He knows which side his bread is 
buttered on.” We say a person is trying to ‘Butter you up.’ We 


even express the great issues of war and peace in terms of ‘guns o1 


butter.’ 





Yes, it is a pleasure to write about butter.” 








milk 


they are received and the elimina- 


inspection of and cream as 


tion of aged and poor quality milk 


or cream will add a great deal to 
quality of butter manufactured. 


From the time of milking to the 


finished butter, temperatures and 


sanitation play a great part in the 


quality of butter. Churning and 


wash water temperatures play a big 
part in the body of butter. Required 


temperatures vary a great deal at 


different times of year and for 


various reasons, some reasons for 


ability of churn to 


churn cream at a low temperature, 


variation are 


feed fed to cows, how long and at 
what temperature cream was held 
at, before churning. Cream gath- 
ered from farms often gets 4 days 
old in winter and has been kept at 


a low temperature. Some is frozen. 
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This kind of takes a dif- 


ferent temperature than cream from 


cream 


whole milk separated at the 


creamery. Gathered cream in cold 
weather should be held overnight 
at a higher temperature and 
churned at a bit higher temperature 


than cream from whole milk. 


It Is Necessary to Wash 
Butter to Control Body 

When butter is churned to gran- 
ular form it should be the size of 
peas or corn kernels when the but- 
The butter 
can then be washed with water of 
a temperature that will be suitable. 


termilk is drained off. 


The temperature depends on time 
of year, churning temperature, ete. 
In grass and warm weather season 
butter can be held 10 minutes or 


more in water of near freezing tem- 
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TRUCK REFRIGERATION 





XUM 





KOLD-HoLD 







4 ANY COMBINATION 
OF UNITS TO SOLVE 
YOUR PROBLEMS 


POWER 
SOURCE 











MARIE - eon oe Some iC 
mechanical hydraulic retail milk packaged condensing unit 




















PLATES 


quick action and hold-over 


BLOWERS 


hi and low temp 








ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be tailored to meet a variety of body 
temperatures (from -—-10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 






OVER -THE-ROAD 
AND STANDBY 
CONDENSING UNIT 


f ; Sry AS eae 


KOLD-HOLD LANCE systems were developed to meet the specific require 
ments of profitable retail milk delivery. LANCE systems produce plenty of 
continuous cooling power. Fast recovery after door openings assures top prod 
uct protection. Your milk the customer cold. Containers are dry, 
clean and undamaged. 














reaches 


You can pre-load LANCE-equipped trucks and use them for storage space over 
night. You save on labor as well as storage. 


The LANCE is a lightweight, (305 Ibs. net wt.), mechanically simple, rugged 
refrigeration system that takes no payload space. Advantages include: no bat- 
tery drain, quiet 24-hour operation, low center of gravity for the truck and 
larger payloads. The unit is designed for installation inside the cab with piping 
to the overhead LANCE Ribbon Blower. 


Power is derived from the engine crankshaft pulley through a heavy duty 
flexible shaft and electric clutch. 


The condenser provides exceptional air movement and dissipation of heat and 
is lighter and smaller than conventional units. It requires no “beefing up” of 
the truck body structure. 
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A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


[The KOLD-HOLD CREST condensing 
unit was specifically designed for  freez- 
ing ‘“Hold-Over” plates in a parked truck 


on “stand-by” or over night. You simply 


plug it into an electrical outlet. Com- 
plete with cover and ready for mounting 
m the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or “dog-house’’ and _pro- 
vides economy and ease of installation. Its 
slide-out” base unit makes servicing easy 











These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 


| of the plates. Patented perimeter freezing 


permits complete filling of the plates with 
out danger of strain on the seams during 
freezing. You get more hold-over refrig 
ration with less weight. 


WRITE TODAY FOR 
FREE CATALOG NO. 58 





KOLD-HoLD 


division 


Tranter Manufacturing, inc. 


210 E. Hazel St Lansing 9, Michigan 
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perature—that will harden the fat. 
Butter made in this manner will 
take more working and the butter 
will be a shade lighter in color, 
have more luster and much better 
body and spreadability. It will re- 
tain moisture better when printed. 
Soft made butter will not stand 
working as well as firm butter. It 
will easily become overworked and 
it will not retain moisture well 
when it is printed. Well made but- 
ter has better keeping qualities. 
Only good water should be used to 
wash butter; water should be tested 
for harmful bacteria. Some water 
contains sulphur and other minerals 
which taint butter. 


If butter is washed the casein 
contents will be one-third to one- 
half less than unwashed butter. 
That will give butter better keeping 
quality unless the casein and milk 
serum is free from bacteria such as 
it would be if you were making 
95 score butter or if bacteria and 
age did not have time to grow in 
milk and cream. 

Butterfat absorbs different odors 
such as ensilage, oils, onions, etc.., 
and should be kept away from all 
odors. If butterfat in butter isn’t 


tainted and butter is of low score 
it can be improved by washing 
after it is made. This can be done 
by reworking the butter to get 
water out, then working a lot of 
water into butter and again rework- 
ing to get water out. That will re- 
move a lot of the milk serum and 
casein. The butter will be better 
and if the butter was soft made and 
had a weak body, then the body 
will be improved. 
come 


It will not be- 
overworked if it is cold 
enough before reworking. Rework- 
ing butter is not needed or prac- 
ticed by creameries. 


A good way to know whether 
or not butter is of good quality is 
to put some in your refrigerator 
at home. Keep it there 6 weeks. 
If it comes out good, then you 
know the butter is of good quality. 
(A lot of butter in regular channels 
gets 6 old 
consumed.) 


weeks before it is 
Butter is made from cream and 
the word cream is used as, “Cream 
of the Crop,” meaning the best. 
Good butter is our best food for a 
spread, for cooking and baking. It 
is a concentrated food that is worth 
every effort to make it good. 


VILLAGE LOSES BATTLE TO BAR 
VENDING MACHINES 


A signal victory for the outdoor 
vending of milk and against dis- 
criminatory legislation has been 
scored by the Willow-Dale Dairy 
Company of Antioch, Illinois. 

The series of court hassles began 
in 1956 when the dairy charged 
that the village acted unconstitu- 
tionally in adopting such legislation. 
rhe judge agreed. The village then 
drew up regulations which were 
supposed to be regulatory rather 
than prohibitive. The new ordi- 
nance provided for the licensing of 
each machine and further set forth 
a number of restrictive conditions. 

The dairy then challenged the 
new ordinance on the grounds that 
the following requirements were 
arbitrary: a concrete platform in 
front of each machine; an outside 
thermometer, and enclosure of the 
machine by screen. Again the court 
agreed and suggested that the Vil- 
lage Board meet and consider fur- 
ther amending its ordinance to con- 
form to these views. 

The Village Board did so and the 
Willow-Dale Dairy 


charges. 


withdrew _ its 





96 


3 







\ 


REASONS WHY... 
YOU SHOULD BUY A 
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TUBELESS BOILER 


You SAVE money when you pur- 
chase a FULTON BOILER! 


You SAVE money every day when 
you use a FULTON BOILER! 


You SAVE valuable space, fuel and 
* time with your FULTON BOILER! 


FULTON BOILER WORKS; INC. 


P.O. BOX 122, PULASKI, NEW YORK 
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Warr To SEE YOUR PROFITS SOAR? 


- GIVE YOUR PRODUCTS THAT 
; AT A QUALITY PRICE 
‘QUALITY LOOK ...AND SELL THEM 


WITH NEATWAY PLASTIC CONTAINERS. 





THEY HELP YOUR COTTAGE CHEESE, ICE CREAM 
AND OTHER PRODUCTS “SELL THEMSELVES... 
BECAUSE THEY LOOK|SO GOOD. NEATWAY CONTAINERS 
PROTECT FLAVOR AND FRESHNESS, TOO, BECAUSE 
THEY ARE MADE OF FOSTA TUF-FLEX * (WON‘T 
YOU WRITE US SO WE CAN WRITE YOU ABOUT 


NEATWAY — THE RIGHT WAY TO BUILD PROFITS) 


\ 


} 


se > K.c° > f - 
Dp eV Lit 


WRITE: Neatway Products, Inc., Dept.AM3, 2845 Harriet Avenue, Minneapolis, Minn. 


*Fosta Tuf-Flex is manufac 
red by Foster Grant Com- 
any, Inc., Polymer Products 
division, Leominster, Mass. 
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ch Talk 





By 


HENRY JENNINGS 


Things to Consider in Selecting Bulk 
Pickup Tank Trucks 


AST MONTH on these pages 
| we started a discussion of 

farm pick up trucks. Specifi- 
cally, it had to do with the selec- 
tion of trucks. In this 
preliminary treatment we came to 
the that the largest 
truck we could use would be the 


these 


conclusion 


has always seemed to me as the 
break-even point where I wanted 
the 


is a fine engine but its advantage 


to consider diesel engine. It 
is in the trucks with high mileages 
and for that matter it is essentially 
a power plant for vehicles of even 


greater weight than we are 


weight and dimensions of the tank, 
we know what weight we have to 
support and at what points we 
have to support it. 


think 


Then we are 


ready to about the truck 
chassis. 


As Winston Churchill once said 





con- of a battleship, “Its first duty is 
most efficient and the most eco- sidering. to swim. It does not make any . 
nomical. ee ; difference how good it can fight 
iG rhe first thing we must look for sige at ae 
This conclusion, however, does if it cannot swim.” He 


not help much with the specific 


is a vehicle that will support the 


meant by 


inal te oeee oc we heew hon that, it must swim in rough seas 
details of truck selection. It simply much milk we want to carry, we as well = = pine It must swim 
4 ariec ° > ara- 3 a ve the ‘ aged. 
supplies boundaries for the area can start looking into tanks. All even when damage¢ 
in which we are going to make 


the selection. So now we must get 
on with the piece-by-piece deci- 
sions which will eventually decide 
which kind of a big truck we are 
going to have. 

First of all, 
out the diesel engine in most cases. 
An annual mileage of 50,000 miles 


I think we can rule 


tank manufacturers are doing their 
utmost to keep their tanks light in 
weight in any way consistent with 
providing durability and filling job 
When the 


concerning the tank is made, we 


requirements. decision 
have a set of physical dimensions 
and a given weight. As soon as we 


know the milk, the 


amount of 


the truck. 
It must not only support a static 
load, it 


The same is true of 
must load in 
the 
not only on super-highways but in 
rough going where lurching. shifts 
the point to 
another. Much of the mileage of a 


support a 


motion. It must support load 


weight from one 


farm pick up truck is on secondary 











| CUT DELIVERY COSTS | 


= MAKE FEWER DELIVERIES 


Rent or Buy ICS Portable 
Dairy Storage Plants — 
Only 88c per day. 














(New Culture Combinations). 


“HANSEN'S” ( 





CSCMSSESELESS 6 FEES EOFSE SEES E SSE CORE H OT OC OOOO EN 











1 
e1 Sal = . fa PP Fe 2 Produce a mild pleasant flavor, 
ee ee f ANSEW 3 \ desirable for fermented milk : 
man's selling time \) . G 7 S) . P products and cheesemaking. 
@ Keeps milk fresher... longer ¢ AAC Ll ty, = is 
ye | 
ICS plants hold 150 cases and up. Self-defrost- i § 4 These cultures are capable of 
ing ... fully automatic. Delivered complete ready 1-VAC 3 : ps — ites i ener 
to use...plug in for power. TWEGHE | 10 celtent tor cneesem 
Also Available for Ice Cream 12 ripening is avoided. 
USE A FRESH BOTTLE REGULARLY 
INTERNATIONAL COLD STORAGE ANSEN'S LABORATORY, INC. 
2307 SOUTH OLIVER WICHITA, KANSAS MAPLE ST., MILWAUKEE 14, Wis, 
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Only Hermetic Truck System that Provides 





Air Conditioning, Heating, Refrigeration and Ice Equipment + Products for Home, Commercial and Industrial Installations 
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HERMETIC TRUCK REFRIGERATION 
SYSTEM SELF-CONTAINED UNIT 


No more over-the-road and dockside refrigerating problems for retail and wholesale 
delivery vehicles! The York all-hermetic, all-electric truck system provides controlled 
electric power—hence uniform, dependable refrigeration—at any engine speed! 


Reduces Food Spoilage! Uniform, dependable re- 
frigeration eliminates unnecessary spoilage! 
York’s new 24-hour long system has a two- 
speed drive that automatically goes into low 
gear for fast pull-down after delivery stops. 


Slashes Handling Costs! No need to remove 
produce from the truck at the end of a day’s 
run. The York System is ready for instant 
plug-in to standard AC Current at the dock. 





YORK CORP. SUBSIDIARY OF BORG-WARNER CORP. 
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Provides Additional Storage Space! The York 
Hermetic System is compact, lightweight — 
takes up a minimum of space and weighs less 
than 190 pounds installed in the truck body. 


Reduces Maintenance! This new system is com- 
pletely self-contained, factory tested and ready 
for easy installation. Refrigeration is confined 
to short lines without gaskets or joints thereby 
providing the same service-free life as you get 
with the most modern household refrigerators! 


seeeececevoevoes eevee eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


BORG-WARNER 


MAKE IT BETTER 


RESEARCH & ENGINEERING 


e@esvreeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 
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roads and some of it is much 
worse. 
Most of the units of a truck 


chassis are rated. The best advice 
anyone can give is not select any 
thing on the ragged edge. Buy 
vourself some safety margin. The 
length of the tank will dictate the 
length of the truck behind the cab. 
The 


simply 


wheelbase can be set by 
multiplying the distance 
from the center of the front axle 
to the 


over the proposed wheelbase times 


center of the load space 


the weight of the tank and the 
milk. It will also determine the 
weight rating of the rear axle. 


These in combination give the 
ability of the axle to support its 
share of the load and the propor- 


tion of 


weight on the rear axle. 


Ideally, the weight distribution 
of weight of the entire vehicle and 
its load should be two-thirds on 
the rear axle and one third on the 


front sometimes 


axle but this is 
For this reason, 


looks 


type of 


hard to achieve. 
the cab-over-engine vehicle 
like the bet. This 
vehicle lends itself to better weight 


best 


distribution, and for this particular 
type of service, weight distribution 
is especially important. 

It has always seemed to me that 
the front axle should do more than 
steer and go along for the ride. 
In the soft going that a bulk tanker 
encounters, a more equitable 
weight distribution becomes much 
more important than it does on the 
highway. The more you can spread 
out the weight, the happier you 
are going to be. 

Another liking the 
cab-over-engine models is that they 
can be equipped with cabs that 
tilt out of the provide 
maintenance accessibility. Farm 
pick up trucks cost quite a chunk 
of money to buy. They are a pretty 
specialized 


reason tor 


way to 


piece of equipment. 


this, it is doubtful if 
there will ever be a large and ready 


Because of 


market for this equipment when 
it is used. 

This means that you will want 
to keep the equipment for a long 
This that the truck 


time. means 





NEW MILK CHAMP 
106 Ibs. 
of milk a day for an entire 
Holstein 
cow owned by Paul Schint- 
zius, Dawnvale Farm, South 
Wales, New York, has com- 
pleted an all-time, all-breed 
record of 38,672 Ibs. of milk 
on twice daily milking. 

The pro- 
duction of King View Fancy 
Allegra 3393541 (VG) con- 
1,239 lbs. of butter- 
fat—fourth highest ever by a 
cow milked twice daily in the 


Averaging nearly 


year, a_ registered 


official 365-day 


tained 


Herd Improvement Registry 
of The Holstein-Friesian As 
sociation of America. 

In all Holstein history, only 
three cows have topped the 
new champion’s milk record. 
All three were milked 
frequently than twice a day. 

The all-time 
12.805 Ibs. 
three milkings a day by Green 
Meadow Lily Pabst 2802406 
(GP) in the herd of Merle R. 
Green, Elsie, Michigan. 


more 


record of 


was made on 











must be easily and economically 


maintained. To a degree this is 
true of all trucks, but when trucks 
are in your possession for longer 
periods of time, it becomes more 


important. 
Otherwise vou will leave what- 


ever you save and more in the 
shop. The slightly lower first cost 
truck without the 


maintenance is 


of selecting a 


lower cost soon 


dissipated in shop hours. In sur- 


veying a good many fleets, this 











Counts 


CASE & CAN COUNTERS 


100% ACCURATE © LONG LASTING 


— RUSTPROOF — 


SINGLE dial counters — DOUBLE dial counters 


PREDETERMINED counters 


MECHANICAL or ELECTRICAL counters 











‘egy STEPHEN J. LEWIS ENGINEERING CO. 
owe 215 BUTLER ST.—DEPT. P.— BROOKLYN 17, N. Y. 
conveyors 
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American 


department has seen wide ranges 
in maintenance costs and we can- 
not stress too strongly the desi 
ability of contributing anything you 
can to lower maintenance cost by 
careful selection of equipment. 

decided 
the structure of the 


Once you have 


upon 
vehicle, you 
must move on to the power plant 

the thing that makes the struc 
In the middle of the 
horsepower race which has cap 
tured the public fancy, this takes 
a bit of doing. If you look it up, 
you will find that the biggest en- 


gine, not equipped with a turbo- 


ture move. 


charger or an axial flow compressor, 


offered by one of our oldest 
sturdy 


You 


passenger Cal 


builders — of and 


rugged 
905 horsep¢ wer. 
find that 


builders talk about horsepowers 


trucks, is 
will also 
considerably in excess of 300 hp. 
What a margin for error. 

The former is using 205 horse 
power to move 65,000 Ib. gvw and 
the latter is using over 300 horse 
power to move about 4,000 Ib. of 
about 150° Ib. of 


It seems that about all this proves 


car and meat. 


is that we have al weakness for 


numbers — big numbers. 

To discuss this sensibly, we have 
to think in 
we can use. It is very easy to lose 
20 to 30 from the 


truck engine output, driving fans, 


terms of horsepower 


horsepower 
water pumps, generators and other 


Chances are that the 
peak output will drop somewhat 


accessories. 


after a few hours driving as com- 
bustion deposits reduce efficiency. 
atte 


tions we get to the horsepower we 


Somewhere these subtrac- 


use to move the truck. 
For the maximum in the range 


of vehicle sizes outlined in last 
month’s article, it would seem that 
there is no excuse for using more 
100 cubic 
and of course, you can come down 
truck 


capacity. There is some reason for 


than inches of engine 


from that as you reduce 
apprehension when they begin to 
talk about turning engines around 
41000 rpm. Such a speed shortens 
engine life horse 


and provides 


power at a speed you cannot use. 


In the next issue of this maga 
zine we will deal with tires, axles 
and transmissions. The selection of 
these units is at least as important 


as vour choice of engines 


Milk Review and Milk Plant Monthly | 


Write 


Mar 


nthly 


Write No 


March, 


MORE CLEANING POWER FOR YOUR DOLLAR 
.--DAIRY BRUSHES FILLED WITH 


OX PALMETTO 





Nelliwed lorigheit Fibte’ 








TANKER No. 2 VAT PALMETTO No. 50 VAT 


Round brush face and long handle Husky twisted-in-wire brush head Full rounded face with long handle 

for cleaning holding tanks, vats, with long handle for cleaning deep cleans deep cans, other rounded 

drums. vats. containers. Also in longer No. 60 
VAT size. 


ee eee 


GENERAL PURPOSE SCRUBS 





GONG® JERSEY ROYAL SWISS 


Tough, man-sized brush Flared wings and generous Narrow 2-row face and Full face, front flare and 
for general plant use. Uni- filling make this the ideal long handie for easier ski-type block—a most 
versally popular Oxco de- can-cleaning scrub. Also cleaning of coils or coolers. efficient hand scrub. 

sign. In 2 sizes. in larger HOLSTEIN size. 








NEPTUNE HULL JIB BRIG 


Flared, rounded filling Heavy duty floor scrub Thickly-filled deck scrub Wide end flare of this 

means easier-cleaning of with thick filling of tough has rubber squeegee to deck scrub cleans out 

rounded corners. Ox palmetto. In 3 sizes. leave floors clean and hard-to-reach corners. 
semi-dry. In 3 sizes. 





r 


— coy owe Smee em ee 


Tough All-American palmetto fibre, processed in 
our own Florida plant, assures you of finest quality 


material and more cleaning power for your dollar. 





Ask your Jobber for Ox palmetto Dairy brushes. 


OX FIBRE BRUSH COMPANY, INC. 
rreoericx Selzbiished /§8$ WARYLAND 
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plans encourages tie-i1 promotion 
at local level all over 
is expected that new food 
selling records will be set in 1959 
with every major food chain pai 
ticipating and 
and television stations, 


June Promotion Links Best 
Meals with Dairy Foods 


America. It 
dairy 


radio 
dairies and 


newspapers, 
The American Dairy Association 
will promote the theme 


theme has been designed to serve 


‘a ; dairy food processors, 
June's Best as a 


cooperative 


store-wide promotion event. 


Meal Id d Witl - TI : advertisers, community and farm 
Meal deas Start ' ith I airy The newspape1 advertisements, groups all lending support. \ 
Foods” during the dairy industry's scheduled for June 4 and 5, will C S Bulkl hai : 
: ' - ‘ , seorge S. Bulkley, chairm: 
June Dairy Month event this year. feature a “June Dairy Month Cook — eee Seen a se 
‘ , el” eth nies Ele shicl the board of directors of the Na- is 
The advertising and promotion _ Ss a ae Va i 


who has been 


were before the 
dairy industry’s June Dairy Month 


advisory 


plans unveiled 


committee at a January 
meeting in Chicago. They call for 
with either 
black-and-white ad- 


newspaper exposure, 
four-color or 
vertisements, in the nation’s 
100 markets and 
the Perry television 
May 30, June 6 and June 13. A 
nationwide mailing of 22,000 book- 


lets 


top 
commercials on 


Como show 


describing the program was 


made to the entire dairy industry 
and leading food outlets. 
M. J. Framberger, general man- 


team dairy foods with a wide vari- 
ety of high-profit food items. 


Association 
will support its June Dairy Month 
advertising full- 
aimed at 
A teature 
will be a 


The American Dairy 
schedule with a 
scale publicity program 
the nation’s food editors. 
of the effort 
striking four-color food page with 
i “Mealtime 
It will be 
form to any newspaper capable of 
using R.O.P. color editorially. Dairy 
food publicity also will be aimed at 


publicity 
Masterpieces” theme. 


made available in mat 


radio and television women’s pro- 
grams. 


tional Dairy Council, 
appointed 1959 June Dairy Month 
chairman, conducted the dairy in- 
dustry meeting. 

Others who participated were: 


J. Carroll Bateman, Milk Industry 


Foundation; R. H. North, Inter 
national Association of Ice Cream 
Manufacturers; Arthur Bro: “ge 


National Dairy Council; Dr. E. W. 


Gaumnitz, American Butter ce 


tute and National Cheese Institute; 
John T. Walsh, American Dry Milk 
Institute; W. D. Kellogg, Dairy In- 


dustries Supply Association; Dr. 
E. H. Parfitt, Evaporated Milk As- 


Asso- 


“Best Meal Idea” 


ager of the American Dairy Richard Hoyt, Na- 


sociation, and 
tional Milk 


Producers Federation. 


“HANSEN'S” 


COTTAGE CHEESE COAGULATOR 


ciation, said the Early distribution of 


campaign 





The NAME in 
FLOORING. 


Drehmann 
provucr .. SANI-BRICK FLOORS 


Where high sanitary standards must be main- 
tained under extreme operating conditions in 
Dairy Plants... 


Drehmann’s SANI-BRICK FLOORS 


are the answer! 
Drehmann Brick Floors take punishing treat- 
ment . . . withstand high impact and abra- 
sion . . . resist water, acids, alkalies, and all 
corrosive agents . . . and are easy to clean and 
keep clean. 





Smooth Meaty Curd * Highest Possible Yield 


In cottage cheese making, the tolerance in rennet or 
enzyme action is exceedingly small. Too little or too 
— may produce failures, the causes of \i/ 
which are often hard to diagnose. | 

“Hansen's Cottage Cheese Coagula- SS “YW 
tor gives maximum assurance of proper S 
coagulation and uniformly desirable SS 
curd characteristics. It is scientifically S 
prepared — accurately standardized ——= 
easy to use — completely reliable. 


1 Gallon Bottles, 5, 10, and 24 Gal. 


No other flooring costs less to maintain. 
If you contemplate having a new flooring laid, 


let us first demonstrate what Drehmann Brick 


Floors can save you. 


.. COSTS YOU NOTHING .. 
to have an estimate on a 
DREHMANN Installed 
SANI-BRICK FLOOR 


Write, 






ATS 


wire or phone today for a free estimate. 


DREHMANN PAVING & FLOORING Co. 


40 Church St. 
Montclair, N. J. 
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CHR. HANSEN’S LABORATORY, INC. 
WISCONSIN 


rT 


Gaul and Tioga Sts. 
el es 
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... Without steam 


Dean Potter, Des Moines Cooperative Dairy, viewing evaporation proce in vapor amber of Lo-Temp Evaporator 
This installation uses only a negligib amount of condensing water, but Lo-Temp can be furnished with no water needed. 





It's true. There’s no steam used in this evaporation process, so no need for a boiler or water supply. 
Important, too, it eliminates the troublesome problem of water disposal and of special importance these 
days, requires only a minimum amount of operating attention. As a result, you get the lowest possible 
production cost per pound of dry milk. 


This is evaporation by refrigeration ...Mojonnier's Lo-Temp Process 


Efficient, economical and modern, Mojonnier's Lo-Temp Evaporator removes water from milk at temperatures 
of only 85°-95° F. Concentrate then is pumped to the Spray Dryer, dried instantly, and comes out with a quality 
described by one powder-user as “Out of this World.” A number of dairy leaders who looked into this unique 
system found it the answer to their evaporation problems. You could too. Why not write us today for full 
information. We'll be glad to send you the names of leading dairies who have taken full advantage of this 
low-cost, Lo-Temp operation. MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 








LO-TEMP 
PROCESS 


for premium grade dry milk; 








s MOJONNIER MOJONNIER 
LO-TEMP EVAPORATOR SPRAY ORYER 


LO-TEMP EVAPORATOR 
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Some Answers to the Question 


How and Who to Contact in a 
Price Cutting Situation 


RICE CUTTING and unfair 
trade practices are not confined to 
the milk business. Over a period 
of years a body of legislation has 
been developed designed to deal 
with the problem for all industries. 
Because of the difficulties involved 
in designing laws that provide rea- 
sonable protection but at the same 
time encourage constructive, pro- 
gressive enterprise, and because the 
laws are general rather than fo 
specific industries, there has under- 
standably considerable con- 
fusion in the minds of businessmen 


been 


Cl meerning them. 


In the milk industry the question 
most often What 
do we do? Who do we contact when 


encountered _ is, 


we are the victims of price cutting 
or unfair trade practices? To find 
kind of these 
questions we asked our Washington 
correspondent, Larston D. Farrar, 
to talk with officials in the Federal 
government who are familiar with 
the law on the subject and the pro- 
cedures that should be followed. In 
addition we asked the Federal 
Trade Commission for their recom- 
mendation. This is what we found. 


some answers for 


Judge Victor Hansen, Assistant 
Attorney General in charge of Anti- 
trust Enforcement, “I would be 
happy to hear from dairymen who 
are affected by such price-cutting 
tactics as you have described. If 
we cannot take action under per 
tinent refer the 
case to the Federal Trade Commis- 
sion, which now polices the Robin- 
son-Patman Act, in connection with 


statutes, we will 


dairies. 

Federal Trade Commission—“We 
would be happy to hear from dairy 
men who are suffering from price 
difficulties. Those affected should 
notify the Chief Project Attorney, 
Federal 


Bureau of Investigation, 


Trade Commission, Washington 25, 
D. C. If the specific facts seem to 
indicate an investigation, then a 
full field investigation will be made. 
If the investigation discloses evi- 
dence of violation of any of the 
statutes we administer, we will take 
action. At the same time, if the 
investigation discloses evidence of 
statutes, these 
the Antitrust 
Department of 


violation of other 
will be referred to 
Division, U. S. 


Justice.” 

Wright Patman 
(D.—Texas), chairman of the House 
Committee on Small Business—“We 
would be happy to get these com- 


Representative 


plaints just as quickly as they are 
sent to the Federal Trade Commis- 
sion and the Department of Justice. 
My advice to such businessmen is 
to write to the House Committee 


on Small Business, House Office 
Building, Washington 25, D. C. 
and to Senator John J. Sparkman 


(D—Ala.), chairman of the Senate 
Committee on Small Business, Sen- 
ate Office Building, Washington 25, 
 <” 


Federal Trade Commission 


The Federal Trade Commission, 
Washington 25, D. C. authorized 
the publication of the following 


statement: 


In instances in which a person is 
affected by competitive acts and 
practices which he believes to be 
unfair, discriminatory, or in re 


straint of trade, he always 


bring such matters to the attention 


may 


of the Commission for its considera- 
tion further action 
as may be appropriate under the 
statutes 


and for such 


administers. As 
a matter of established policy, the 


which it 
identity of the complaining party 
or so-called applicant in such mat- 


ters is never disclosed, since any 


American 


subsequent investigation or formal 
proceeding by the Commission is 
conducted in the 
public and not on behalf of any 
individual party. 


interest of the 


There is no standard torm or 
procedure which must be followed 
cases to the 


in presenting such 


Commission. All that is required 
is a letter setting forth the essential 
facts which form the basis of the 
complaint. Whenever possible, the 
letter should be accompanied by 
supporting evidence of a documen- 
tary nature such as correspondence, 
price lists, invoices, and advertise- 
ments. The letter should fully de 
scribe the complained-of acts and 
practices, setting forth the name 
and address of the competitor in 
and citing 


question specific in- 


stances of unfairness or discrim- 


ination. 


In matters involving alleged vio- 
lation of the price discrimination 
provisions of the Robinson-Patman 
Amendment to the Clayton Act, 
our handling of the matter will be 
materially facilitated by information 
concerning the prices charged, the 
identity of favored and non-favored 
customers, and the nature and ex- 
tent of the competitive injury 01 
business loss which has been or 
may be sustained as a result of the 
complained-of practice. Elements 
to be 


specific accounts, reduced margin 


considered include loss of 
of profit, reduced volume of sales 
and whether it has been necessary 
to lower prices in order to remain 
competitive. It should be borne in 
mind that price discriminations are 
not unlawful per se but become so 
only where the effect thereof may 
result in a substantial lessening of 


competition, as opposed to that 


- 
(Please Turn to Page 120) 
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» Especially for rugged school uses 
on 
an Are your dairy cartons taking a beating at give sharper and clearer printing impressions . . . 
“i school? Milk and fruit juice containers fre- make inks look brighter. No bare spots or over- 
en quently bulge and leak from rough handling and waxing to mar carton appearance. Blends are 
™ crowding in cafeteria coolers. Here’s how to _ stable, especially in bulk liquid storage. To gain 
ed solve all these carton problems and improve all these advantages, coat with an A-C Poly- 
sai carton appearance, too! ethylene blend! 
- Ask your supplier for his improved dairy wax Your supplier is familiar with A-C Polyethyl- 
he containing A-C Polyethylene. A-C Polyethylene ene blends. Ask him today for details or write 
its blends minimize flaking, bulging, and leaking... us direct. Upgrade with A-C Polyethylene. 
of 
rin 
les 
TY 
= SEMET-SOLVAY PETROCHEMICAL DIVISION 
re Dept. 551-D, 40 Rector Street, New York 6, N. Y 
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DISA Meeting to Stress 
Successful Business Practices 


Patterns for success in modern 
industrial enterprise will be ex- 
amined by representatives of 400 
dairy supply and equipment firms, 
members of Dairy Industries Sup- 
ply Association, at the Association’s 
40th Annual Meeting, March 19-20 
at the Hotel Roosevelt, New York 
City, with an accent on principles 
and correlatives of effective mar- 
keting in the present 
scene. 


R. O. Davison, Keleco Company, 
Chairman of the Annual Meeting 
Committee, has announced that at 
a morning 
March 20 a panel of widely experi- 
enced DISA 
executives will endeavor to deline- 


industrial 


business session on 


member company 
ate, by discussion, the outlines of 
characteristically successful enter- 
prises of different sizes, such as 
may be studied in current industrial 


fields. 


The same session will include a 
presentation by Dr. Charles E. 
French of Purdue University of 
results of a recent research study 
of mergers, consolidations and busi- 
ness failures in fluid milk plants 
in Indiana. 

The DISA will con- 
vene on March 19, at a luncheon 
which will precede an afternoon 
session devoted to a review of the 
recent 2lst Dairy Industries Ex- 
position and to plans for future 
shows. Other internal DISA matters 
will be dealt with. 

DISA President D. G. Colony, 
Manton-Gaulin Manufacturing 
Company, Incorporated, will pre- 


members 


sent his annual report at a dinner 
on the evening of March 19, shortly 
after which seven directors will be 
chosen by ballot to fill vacancies 
then occurring on DISA’s 18-man 
Board. 


member 


For DISA 
most 


companies 
affected a 
effects of 
food additives legislation and on 
attitudes of the Food and 
Administration in respect to Federal 


directly special 


session on the recent 
Drug 


ice cream standards will take place 
Thursday morning, prior to the 
opening of the annual meeting 
proper. DISA Technical Director 
D. H. Williams will lead a panel 
of industry men in throwing light 
on various aspects of these subjects, 
and Charles M. Fistere, Washing- 
ton attorney specializing in Food 
and Drug matters, will participate 
in the program. 

Assisting Mr. Davison with ar- 
rangements for the two-day meet- 
ing are the following members of 
DISA’s Annual Meeting Commit- 
tee: Howard B. Grant, Ice Cream 
Field, Vice Chairman; C. Soutter 
Edgar, International Paper Com 
pany; Gordon Houran, The De- 
Laval Separator Company; Bob 
Limpert, Limpert Bros., Inc.; L. E. 
Smith, Virginia Dare Extract Com- 
pany, Inc.; J. J. Swisher, Savage 
Ice Cream Cabinet Division, C. V. 
Hill & Co., Inc.; K. C. Tucker, 
Oakite Products, Inc. 








20 OF 
ENGINEERING 


& RESEARCH 
LEADERSHIP! 


“New 

Four-Square”’ 

No. 607-28 

Stacks with 9 half 
gallon and 16 quart 
paper cases & 607-29 


“Econ-O-Case” 
No. SBP519-82 
with or without 
steel corner posts 
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, UNITED stec. ano wire co 


Main Office: Battle Creek, Mich. 
Branch Plant: Wilkes Barre, Pa. 





"“Ob-Six" 
No. 607-4 





NEW . 


.. ALL PURPOSE 
STORAGE AT 
LOW, LOW COST 





"Four-Square" 
No. 607-5 


THE 


¢ LA CROSSE 
KOOL‘’KLOSET 


"New Ob-Six” 
No. 607-29 


ell, ® 


storage... 


; parm 
terior... 3 





Handy, extra refrigeration 
space at low cost with 
the La Crosse Kool’Kloset. 
Walk-in, reach-in cabinet 
is ideal for all ‘round 
self contained 
refrigeration system .. . 
grey baked enamel ex- 
spunglass 
insulation, sizes 34” wide and 62” wide. 


LA CROSSE 


COOLER COMPANY 


3001 LOSEY BLVD., SOUTH 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 


LA CROSSE, WIS. 
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Larger Farms with Larger suck tals 3 clon. te 


yn commercial farms that remain will 


« Capital Investment Predicted tov" cm Me dunce: 


= 





al istics a business organization. 
Oe The percentage of gross receipts 
: : . 4 farm c sd | ti 
ie Revolutionary changes in Amer- reached the record high of $190 per farm consumed a production 
- ; 5 : 2 ta expenses will rise even higher than 
& ican agriculture during the next billion. Average investment per 4 cok % sated 
decade were predicted by Dr. Ear] farm in the United States is now ¥s . my : ’ bp 1 
; f or ti ume ‘rease 
el L. Butz, dean of agriculture, Pur- $36,000 and per worker, $15,000. Ar r _ —— ae oe 
pe ; it ; rder ‘rease pr , 
ht due University, Lafayette, Ind., and rhese figures would be greater, it ee 
S, former U. S. Assistant Secretary of part-time and subsistence farms Dr. Butz anticipated that the 
3 Agriculture. Dr. Butz spoke at a were omitted from the averages, present trend toward “vertical inte- 
re meeting of the New Jersey State and can be expected to climb much gration” in agriculture will spread. 
te Board of Agriculture dinner for higher as the business units in agri- Centralized management of all 
official delegates in late January. culture grow in size, he affirmed. phases of farm production and 
- Increases in capital investments ° ° marketing on a contract basis is 
+t- ( =e 50% Produce 90% already present in the poultry and 
for agriculture, expansion of the sii — ; , i 
of lathes thdestey ta oll vempesta os While there are now 4.6 million vegetable industries. Large animal 
it- . * ails ae ia cdl inate farm units in the United States, production in this country is by 
ce “ arms, < vr . ‘ re 
m nee eiition tis see tenuate 90 per cent of all food and fiber no means immune to the possibility 
( OTE veri anche P . . . : : 
er n% which enters into commercial trade of integration, Dr. Butz said. If 
of agriculture were among the de ; lia on 
n uilimmeste tenn to fhe, Bete is produced on the top two million this occurs, difficult sociological and 
\e- : of them, Dr. Butz pointed out. The economic adjustments will be pre- 
ob With continued advances in agri- more than two million marginal or cipitated. However, he told the 
E. cultural science, he stated, business subsistence farmers, he said, must assembled farmers not to fear inte- 
m- units in agriculture will get bigger be encouraged to become better gration, but to steer “our farm 
ge and bigger, and greater amounts and more efficient producers, or to policy course wisely in order both 
V. of capital will be required to main- find opportunity in fields outside to minimize the adverse impacts, 
er. tain them. ‘Total assets of our na- of agriculture. He predicted that and to maximize the favorable as- 
tional agricultural plant have now by 1975, farm population may be pects of this development.” 
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: 4) Me Son A TRUSTED NAME IN 
ALL DAIRY PRODUCTS 


fine quality butter, churned from top All-Purpose 
B U T TE ~ quality cream; available in Valley Lea 


package or your Brand Name. G}) Me Ye 
eee a Ca 
Fluid, frozen and special formula, 




























SWEET 





’ approved for many restricted mar- Lo-TEmMP 
C R E A M kets. Tanker service if preferred. SPRAY PROCESS 
0 CE ene alte corn lt petite Mp ices Nonfat Dry MiLk 


Highest quality fresh milk and cream, 
ICE C R E A M carefully processed under constant lab- 
M | X oratory control, is your assurance of a 

_mix that fulfills evey ice cream need. 


Processed from high quality, 
farm-fresh fluid milk, at uni- 
form low temperatures, you 







ae ae a ee ne ee ae eae ee ee ee ee oe find Valley Lea (spray proc- 
C HE “You can depend upon the high ess) Lo-Temp, Nonfat Dry | 
DDAR quality of Mid-West Cheddar; Milk will fulfill your every 
C HEESE packaged Longhorns, Daisies, need in the dairy plant. Use — 
Blocks, Cheddars. it in making Cottage Cheese; An Organization Equipped 


Chocolate Milk and Choco- 
late Drink; Cultured Butter- and Prepared To Serve You. 
milk; Ice Cream Mix and in Mid-West's assured milk supply received 
other products. Made by by creamery and dairy plants throughout 
practical dairymen, under Michigan, Indiana, Illinois, Ohio and 
constant laboratory control, Tennessee is our guarantee to you of sup- 
A top quality product—when you especially for use in the ply and quality dependability —at oll times. 
Dry BUTTERMILK need it—assured by Mid-West's dairy plant. Mid-West plants serve all branches of the 
vast buttermaking operations. industry (both fluid ond manufacturing) 
Se ee ee ee ee ee ee and have modern processing facilities and 
Sp F You always can depend upon Mid-West trained personnel, working under the 
ECIAL FORMULA for your special needs as they arise; watchful eyes of laboratory technicians, 
DA IRY ProouctTs we have a vast milk supply from the to give you the high quality product you 
best dairy farms of five dairy states. want— When You Want It. 


Mnid-Weat Producers: Creameiea, tne. 


Ss. est Jefferson Boulevard South Bend 1, Ind 
ITE 


Processed especially for the Baking in- 
BA KERY Q UALITY dustry, a high quality product for every 
No NFAT need, acceptable for some dairy uses. 
Packaged 50 or 100 pounds, polyeth- 

Dr Y Mit K ylene-lined bags or in fibre drums. 
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From the State {Capitols 





By BETHUNE JONES 





MARYLAND: 


Federal Order Proposed for 
Baltimore Marketing Area 

A public hearing was held Febru- 
ary 2 by the U. S. Agriculture 
Department on proposals for the 
establishment of a federal market- 
ing order to regulate the handling 
of fluid milk in the Baltimore area. 


Similar to orders in many other 
metropolitan areas of the nation, 
the proposed Baltimore order would 
establish minimum prices to be 
paid by handlers to the producers 
who supply milk distributed in the 


Baltimore to Get Federal Order 
Enforcement of Marketing Act Enjoined 
Foes of Gallon Jug Yield in Connecticut 
Bill Seeks to Block Farm Unions 


marketing area. It would not fix 
retail prices. Purpose of the order 
would be to help stabilize prices 
and supplies of fluid milk. 


MASSACHUSETTS: 


Inquiry into Illegal Shipments 
of Milk into State Voted 


Organization of a team to investi- 
gate alleged illegal shipment of 
milk from New York and Michigan 
into Massachusetts was voted by 
the Massachusetts Milk Regulation 
Board. It was provided the team 
would include representatives of 
the State Milk Control] Commission, 


Department of Agriculture and 
Department of Health. A_ board 
spokesman said the team will “re- 
port back as soon as possible to the 
Milk Regulation Board so that ap- 
propriate action might be taken.” 


MICHIGAN: 


Solons Weigh Extension of 
Detroit Order to Central Area 


Hearings were conducted in 
January by the 
U.S. Department of Agriculture on 
two proposals: One to extend the 
Detroit federal milk marketing area 
Central Michigan; the 
other to establish an entirely new 


Lansing during 


to include 


order. 


Testimony favored the establish- 
ment of a separate milk marketing 
ordei Central 


covering most of 


Michigan. 


IDAHO: 


Firm Seeks to Void Five 
Regulations About Butter 


Voiding of five Idaho regulations 
on marking and grading of butte: 
was sought by the Mountain States 
Creamery Co., a Utah corporation, 





Leffel Boilers Pass The 
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", e e we have been © 

nearly fifty years» 

aon work we have ever 
Scotch Marine Boiler 

human failings and no 


. The 
een a doubt the strong 
trouble-free poiler built. 


Pres 
Je Je Bower » 
ps J. Bower Company, 


Roanoke, Vas 


No man is in a better position to judge 


boilers than the man who services and 
repairs all types and makes. It pays 
to listen to a man like J. J. Bower for 
his words are backed by nearly a half- 
century of experience. 
Statement above, Mr. Bower cuts away 
all the claims and promises of most of 
today’s boiler advertising and tells you 
why you should rely on Leffel boilers 
for your steam requirements. 

For more details on why you can 
count on rugged, reliable Leffel boil- 
ers for long life and dependable serv- 
ice, write today for your free copy of 


In the brief 


Bulletin 236. 
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Orlando, Florida 


CHILLED 


100% Pure Florida 


ORANGE 
JUICE 


@ Made from fresh, table-quality 
oranges — nothing added 

@ Dependably consistent flavor 

@ Packed under continuous USDA 


@ New plant meets public health 


@ Processed by pioneers in Flor- 
ida citrus with 30 years experi- 
ence in citrus processing 


VOLUME AND PROFIT 
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SOUTHERN FRUIT DISTRIBUTORS, INC., Dept. A 
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in a suit filed in the Idaho Third 
District Court in Boise. 


State Agriculture Commissioner 
Stanley I. Duard 
Campbell, Idaho director of dairies, 


Trenhalle and 


were named defendants. 


The suit also sought an order 
enjoining the defendants trom in 
terfering with the company in the 
operation of its business in inter- 
state commerce and a judgment de- 
claring the rights of both sides in 


the issue. 

LOUISIANA: 
Temporary Injunction Halts 
Marketing Act Enforcement 


Federal District Court Judge J. 
Skelly Wright in New 


issued a temporary injunction to 


Orleans 


prevent the Louisiana agriculture 


commissioner from enforcing the 
state’s controversial new milk mar- 


keting act. 


The injunction was issued in a 
suit by the Borden Co. and Fore- 
most Dairies, Inc., which claimed 
the 1958 law is null and void and 
rights under both 


violates their 


federal and state constitutions. 


The measure provides that milk 
and ice cream retailers are prohib- 
ited from selling milk for less than 
the cost they paid for it, plus han- 
It also prohibits milk 
processors or handlers from giving 


dling costs. 


discounts, rebates, financial assist- 
ance or advertising allowances to 
retailers. 


The court also wrote that “where, 
as here, the questions presented by 
an application for a temporary in- 
junction are grave and the injury 
to the losing parties will be certain 
and irreparable if the application 
be denied and final decree be in 
their favor, while if the injunction 
be granted, the injury to opposing 
parties, even if the final decree be 
in their favor, will be inconsider- 
able, the temporary 
should be granted.” 


injunction 


CONNECTICUT: 


Erstwhile Foes of Gallon Jug 
Will Not Fight Its Legalization 


Abandoning their traditional op 
position to the legalization of the 
sale of milk in gallon containers, 


leaders of the Milk 


Association and the Con- 


Connecticut 
Dealers 
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San 


s your finest Milk Cooler buy=- 
faster cooling = 
new operating economy 


Star Spray Front Opening Milk Cooler 









New fast cooling with 
continuous “all-over” ice 
water spray, all-steel, 
with exclusive non-clog- 
ging spray troughs—cools 
milk from 90° to 45° in 
minimum time. Front 
opening doors for easy 
loading and cleaning. 11” 
lift eliminates heavy 
lifting and back strain. 
Extra capacity refrigera- 
tion coils build king-size 
ice bank—cuts cooling 

SP Models in 4, 6, 8 costs. 
and 12 can capacities 


Star Drop-in Unit Milk Cooler 





Low lift, lighter weight, 
yet sturdier all-steel 
construction. The best in 
cooling for a minimum 
price. Controlled water 
level, extra heavy 
insulation, larger ice 
bank, water-tight cabinet 
all insure highest effici- 
ency, long trouble-free 
service life. 


LD Models in 4, 7 and 
12 can capacities 


4 
bet aigk  -# 


Star also offers 3 low-lift Immersion 
models in 4, 6 and 8 can capacities. 
Built with largest possible ice bank for 
rapid cooling. 





NEW-—the low-cost all steel, economy 
3-can Drop-In. Write for full informa- 
tion. 


STAR COOLER CORPORATION 


9271 MANCHESTER ROAD e ST. LOUIS 17, MO. 
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necticut Milk Producers Association 


OHIO: 


One measure, similar to an anti- 


























































, , ; ‘ —_ sel 
said their groups would neither Association Sponsors “Fair teamster bill vetoed in 1958 by ni 
oppose nor support legislation legal- Trade Practices” Legislation Governor Harriman, would permit y 
izing such containers in the cur- a as any dairy, fruit or vegetable farmer 7 
rent session of the Connecticut A dairy fair trade practices mat to get an injunction against a ” 
legislature. keting bill is being sponsored in strike that resulted in the halting 

The efforts of the two groups the Ohio legislature, with the of transporting perishable produce. th 
were successful until a special ses- support of the Ohio Dairy Products No notice to the union of appli- ex 
sion of the 1957 legislature, which Association and independent milk cation for this injunction would be fo 
authorized the sale of milk in two- and ice cream dealers. required. or 
quart bottles, effective February The + measure W rmi 
: 1958 Advocates contend the bill is not Phe other me — would ire 

» ao designed to provide for the control a farmer to obtain an injunction ca 

Producers Association General it Mee eal cee tints atinints beeches against a union that was attempt- cl 
Manager Ken E. Geyer said the through price fixing. The citi ing to organize other farmers and to 
producers expect to be covered a a eal iat saad ce. thus interfering with him and _in- to 
by a federal milk price order by fair csniinn which drive ie einai juring his business. th 
April 1, which would protect their ; ; i. te 

P : I ; operator out of business, such as MINNESOTA: 
price even in the event of a retail | i" b> a 1 oO 

advancit ans wes ¢ res- ‘ , , 
price war. Dig ee “9 ies ct “a More Stringent Dairy Inspection 

Dealers Association President oe ” the wholesale business Laws Urged By Commission 
Arthur W. Weigold said while More stringent state dairy inspec- 
many dealers are unhappy with NEW YORK: tion laws to improve the quality 
two-quart bottles, most feel there’s Farmers Seek to Block -°f butter and other dairy products er 
no use fighting the trend toward Expansion of Unions on Farm were recommended by the Minne- sa 
multiple-quart containers. sota state legislative interim com- be 

Twe-ueast coins hecent Bills aimed at blocking expansion mission on agriculture. Bi 
caught on in Connecticut as they of the penmaters into New ‘York The commission proposed that le 
have in other areas, according to state agriculture have been intro- milk processing plants be required PI 
Weigold, who added, however, that duced in the legislature. The bills to report to the state agriculture 
their potential is probably greater are sponsored by the State Conter- commissioner instances in which 
than for gallon containers. ence Board of Farm Organizations. new producer-patrons fail to pre- 

NEW! ONE POUND s) 

(NEV ELGIN PRINTER th 

f AND OVERWRAPPING it 
MACHINE ni 
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a 

Send for sample , 

bottle and free 

descriptive booklet. P 

S 
. ( 
Find out how you can S 
it 
increase sales with the ‘ 
Here are a few of the outstanding advan- 
€ tages of the “3ACW”’: a 
High Speed - 4800 Ibs.’s per hour Floor Space 
14/2’ x 41/2’ E 
More Sanitary No Hidden Pockets where . 
Print is Formed . 
Longer Product Shelf Life Heat Sealed 
Package 
More Attractive Package Helps at Point-of 
sale because Butter Looks Like Butter 
Continuous Extrusion - No Electric Clutches 
me Greatly Lowered Initial Cost 
More Versatility - Greater Variety of Packages 
Simplified Maintenance 
MILK BOT TLE HYDRAULIC CUTTER 

© gives you individuality FOR BUTTER CUBES 

e holds your customers Pre-cuts cubes for | 

® opens the door to new accounts further processing. 

ALL NEW POWER SOURCE 
For your sample bottle and Write for full information. 
free booklet, write to — 75 YEARS OF SERVICE — 1884-1959 
Richer-Pour Bottle, Inc., 
j C. DOERING & SON, Inc. 

33 S. Gay St., Baltimore 2, Md. 1375 W. Lake Street - CHICAGO 7, ILLINOIS 
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sent their milk quality records. The 
proposal is aimed at producers who 
shift from plant to plant when their 
milk is rejected for quality reasons. 

Another recommendation urged 
that Minnesota follow Wisconsin’s 
example in exempting cheese held 
for aging from the personal prop- 
erty tax. 


Still another recommendation 
called for appropriation of suff- 
cient funds by the state legislature 
to enable the state attorney general 
to continue his fight on behalf of 
the state’s dairy industry against in- 
terstate milk trade barriers. 


OHIO: 


Bill Would Exempt Farmers 
From Sales Tax on Bulk Tanks 


Enactment of legislation to ex- 
empt farmers from paying the state 
sales tax on bulk milk coolers is 
being sought by the Ohio Farm 
Bureau as part of its 1959 state 
legislative program. 


PENNSYLVANIA: 


Authority to Fix Retail Prices 
Assailed in Legislature 


Plans to reintroduce in the Penn- 
sylvania legislature bills to abolish 
the State Milk Commission’s author- 
ity to fix retail prices were an- 
nounced by several Philadelphia 
representatives, who contend in- 
creased consumption would result 
in lower prices. 


In the most recent use of its 
price-fixing authority, the commis- 
sion ordered a cut of | cent per 
quart in the retail price of milk 
in the Lancaster, Philadelphia and 
suburban Philadelphia areas Janu- 
ary 1 under its seasonal pricing 
plan. Milk prices remain unchanged 
in other areas of the state. 





“It would save you a lot of 
steps, mister!” 

























































9 WAYS BETTER 


1. Selected New England 
Hardwoods 

2. Strongly reinforced for 
safety and strength 


. All steel parts rust- 
resistant 


. Strong bottle dividers 
. Fits all conveyors 
. Stacks easily and quickly with other cases 


. Job tested in the dairy and on the truck under 
all handling conditions 


8. Available for square, round and paper containers in 25 different models 


9. Baker's engineering service available to help solve your particular design 
problem. 


w 


sIaAUS 


. 
Quality : Built exclusively from selected New England Hard- 


woods and highest quality rust-resistant steel. Baker 
Cases contain only the finest of materials. Rigid inspection standards 
insure high, uniform quality of both raw materials and finished 
product. All-riveted construction, heavy duty specifications, added to 
such materials, produce a Milk Case of quality beyond compare. 


Economy: Cost-conscious dairymen are regularly turning to 


Baker Cases for the savings they produce in every- 
day operation. Ease of handling, tested designs for every purpose, 
secure stacking, maximum bottle protection, all combine with low 
initial cost to afford the greatest possible economy. Baker is the an- 
swer to the problem of high delivery costs. 


Proof of Superiority: Nearly a hundred years 


of experience is behind 
every Baker Case. From drawing board to final inspection, master- 
craftsmen contribute to the production of a case, giving the utmost 
in dependable service down through the years. A reputation for long 
life and complete satisfaction is what makes Baker Cases leaders 
throughout the industry. 


Prompt Service: Dairymen and Jobbers alike 


appreciate the prompt deliveries 
which are part of Baker’s expected service. Standard model cases are 
usually shipped from stock. Increased production schedules permit 
nearly every order to be shipped within three weeks. 





LOOK TO BAKER FOR THE 
NEWEST DEVELOPMENT IN CASE HISTORY! 
REVOLUTIONARY NEWS SOON! 











BAKER BOX — 161 Union St. — Worcester, Mass. 
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MILK CASES 





GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 





HALT FALL N 2 
for 6 oblong glass bottles 


Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 






for paper milk containers 
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RIGHT 


or 


WRONG 


in 





Labor Relations 


By LAWRENCE STESSIN 


ee 
yer 5 UE ws 





os 
: 


Should a “Warning Notice” Be 
Friendly? 


What Happened: 


The company had a formal sys- 
tem for handling discipline. Before 
any employee was punished, the 
foreman was required to warn the 
employe of his offense and record 
his warning with a note in the 


emplovee’s file. 


During a coffee break, Bill Blake 
ran into his foreman at the snack 
bar. After exchanging some pleas 
antries about a bowling match, the 
foreman said: “Bill, can’t you do 
something about those rejects? Why 
don’t you get on the ball and do 
your job? I know you can do bet- 
ter.” With that the foreman slapped 
Bill on the back and the conversa- 
tion ended. 


Two weeks later Blake got trans- 
ferred to another job because his 
rejects were excessive. He took his 
case to arbitration on the grounds 
that the company did not follow 
its usual procedure of warning an 


employee before taking action. 


The foreman reminded Bill of 
their coffee-break meeting at the 


American Milk Review and Milk Plant Monthly 


“That wasn’t a warn- 
ing—that was a friendly chat,” Bill 
maintained. 


Was Bill: 
RIGHT | 
What An Arbitration Board 
ruled: “The friendly way in which 
Blake was talked to and the atmos 
phere of the meeting does not in- 


snack bar. 


WRONG 


dicate that a warning or reprimand 
took place. The company did not 
follow its regular procedure, and 
Blake is entitled to be put back 
on his old job. This decision, 
however, should constitute a warn- 
ing to Blake that his rejects are 
considered to be serious by the 
management.” 


Can An Experienced Employee 
Refuse to Do Low Grade Work? 


What Happened: 


Being shorthanded one day, the 
foreman asked leadman Sewall to 
take on some extra duties, rubber- 
stamping and coding some boxes. 
The assignment was outside his reg 
ular and usual duties, but would 
have taken only about 1% hours. 
Sewall’s duties did not 
keep him occupied all that day so 
he had the time. 


regular 





Me 


Sewall refused. He maintained 
that it was a Company practice to 
give such “low grade” work to 
junior employees. The company 
had similar refusals from other 
workers, and it decided on its own 
to take this issue—“right to assign 
work”’—to arbitration. It argued: 


My Milk 
Routes Are 


Producin 9 


1. We have no job description 
in our plant so Sewall can- 
not claim any violation on 
our part when we assign him 
to any work we want to. 


2. We have plant-wide seniority 
but this applies only to lay- 
offs and recalls. 


> 


3. We have assigned such jobs 





a 
to junior employees, but E t GO 
that’s not a rigid practice. be 1n = 
We need flexibility in order 
to keep men occupied. 


| Sewall claimed: oa & y New Pro fj L 5 


1. Others have refused such as- € ' 
signments before, so T have a iE 


Home Delivery of Ice Cream Builds Sales Volume 


similar right. 











l 2. I'ma senior man. | shouldn't 
) be given such low-grade 
work. The foreman should If you're seeking the soundest, most direct 
. find junior workers to do road to safe, dependable profits—consider the 
those chores. advantages offered by home delivery of icc ) i 
t cream by your milkmen. =|! 
, Was The Company: Right at the start you have a great sales “| { 
RIGHT WRONG potential in your regular milk customers. =r] 
Experience has shown that three out of ten ‘ I 
What Arbitrator Marion Beatty customers buy ice cream from their milk- ag 


ruled: “The alleged right of an 


man when it is made available. It’s a grand 
employee to take the law into his 


way to establish a preference for your dairy. 


Busy housewives insist on the dairy that pro- 


in his own manner, disregard a re vides this extra convenience. a | 
quest of his foreman, engage in a 


own hands, interpret the contract 


The success of Home Delivery of Ice <a 
Cream is tried and proven. A recent survey 
reveals that milk distributors report an aver- 


debate on the floor and refuse to 
comply, is so contrary to what is 
generally accepted in labor-man- 


‘ ; age sale of 2094 gallons of ice cream annually 
agement relations that it would re- d gr 
; per truck. You can do it too! 
quire a very strong and clear pro- 
vision in the contract to support it. 
@ WRITE FOR 


iu 


Carrying the worker's interpreta- 











, tion to its ultimate conclusion for facts on profits from ice cream delivery 
: would mean that every employee to the homes ... facts that will help you 
in the plant, except the one most make this policy decision. 
junior, could refuse an unwanted 
assignment or extra or additional 7 , . . 
duties, and that management would Equip your milk routes for new profits with... sicuamit maa tae 
of necessity have to find the low- 
est man on the totem pole before 
it could rightfully order the work 
done. Such a situation could be- 
come impossible, and I do not be- 7 7 $ : ; , 
Nitin. at Wile ennai Seen The Original Mobile Mechanical Refrigeration Cabinet 
' intended to contract for such an 
intolerable practice.” Management's 
position was upheld. Kari-Kold Company + 425 Cherry Street, S.E. * Grand Rapids 2, Mich. 
' Write No. 113 on Reader Service Cord 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


LOSSES IN 
BULK TANK HANDLING 


PROBLEM—We read your ar- 
ticles that appear in the Ameri- 
can Milk Review each month 
with interest because they are 
very helpful in solving many of 
the problems in our plant. 


At the present, we have a 
very difficult problem of accu- 
rately determining the amount 
of milk that we receive each 
day. We have had this problem 
since we went 100 per cent to 
bulk tank pick up and receiving 
over one year and a half ago. 

We would like to know: 


1. What method do you con- 
sider as the most accurate 
and reliable method of re- 
ceiving milk at a receiving 
station? What equipment do 
you recommend? 


2. Do seasons of the year af- 


fect the loss that a plant has 


Answers to 
Milk Plant 


Problems 


By P. S. 


using the bulk tank receiv- 
ing system? 

3. How much milk can be ex- 
pected to be lost between 
the farm and the receiving 
station due to transfers, etc.? 


4. How reliable are bulk tank 
calibrations and what are 
the calculated errors in 
measuring the milk at the 
farm and at the receiving 
station? 

5. What comparisons is there 
between the receiving loss in 
handling of equal volumes 
of milk by the bulk system 
and the can system? 


We would sincerely appreci- 
ate any available information 
that you have on this subject. 
Also, we desire references which 
we could receive in the line of 
official texts or bulletins that are 
too lengthy to include in a let- 
ter of this nature. Thanking you 
for your consideration in this 
matter, | am 

R.V.S., Texas 


ANSWER — Data few, and 


quite variable, as well as contra- 


are 


dictory in some cases, with regard 


LUCAS 


to losses in bulk milk handling. 
The come 
from several articles abstracted. 


answers given below 

Probably the best informed man 
on the problems that are worrying 
you is Dr. L. C. Thomsen, Depart- 
ment of Dairy and Food Industries, 
University of Wisconsin. Later in 
this letter, the 
publications are listed, you will 
find several which he has written. 
The 


have 


where some of 


answers to your questions 
taken from the 
records of the M.S.U. Creamery. 


been also 


There is one publication en- 
titled “Bulk Milk Handling,” which 
contains all the papers given at a 
bulk tank 
handling. This meeting was held 
May 13 and 14, 1957, at Michigan 
State University. There are a few 
copies left, and they may be had 
$2, by writing to Mr. 
Clayton Wells, Department of Con- 
tinuing Education, Kellogg Center, 
Michigan State University, East 
Lansing, Michigan. Especially rec- 
ommended is the article by Pro- 
fessor L. C. Thomsen and one by 
M. W. Jensen. Twenty-one articles 
in full are contained in this mimeo 
graphed collection. 


national conference on 


at cost, 

















Clinic By Mail 
Plant Visitations 
Plant Equipment 
Franchise Products 
Truck Cards 
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If you mean by your first ques- 
tion whether the tank truck or can 
method is best for milk collection, 
the answer is that there is no doubt 
but that the truck method is 
superior. The acceptance of this 
system testifies that most plants 
prefer truck delivery. Probably 
most plants do not save money by 
utilizing the bulk tank, unless 
quality of product is considered. 
A tank is needed for receipt at the 
plant of the milk; but, otherwise, 
nothing special is required in the 
way of equipment unless the plant 
desires to put the milk over the 


scale. 


Number 2 question concerns the 
effect of seasons on losses of butter- 
fat. The effect is practically nil. 
During the three years the M.S.U. 
Creamery has been using the bulk 
tank, no effect was noticed. 


Question 3. On the college 
creamery records the loss between 
farm and receiving station, due to 
transfers, has been from 0.7 to 0.8 
of one per cent. This has been 
different, however, in the results 
reported by Thomsen. Over-reading 
and under-reading the calibration 
on the individual farmer’s tank 
tend to neutralize each other. This, 
however, does not help the farmer 
whose weight or volume is under- 
read each time. There are no cases 
in Professor Thomsen’s findings 
where the amount of milk bought, 
and paid for, was received. The 
losses range from near 0 to as much 
as 3 per cent. In another set of 
observations made by Professor 
A. L. Rippen of this school, per 
cents of shortage ranged from 
0.055 to 0.76 on five routes in- 
vestigated. The next to lowest per- 
centage loss was 0.18 per cent. It 
would appear to be certain, there- 
fore, that losses are reduced when 
the farm cooling tanks are carefully 
set, checked for level, and so forth 
twice a year, and have careful 
readers of the calibrations em- 


ployed as tank truck drivers. 


Question 4. The farm bulk tanks 
on the college route have been 
found to be accurate within 1/10 
of one per cent. A large local firm 
allows a variation of 100 pounds 


on each 2,000 gallons of milk 
received. 





FREE. 


Five valuable bulletins to help you select the right 
equipment for your specialized milk processing plant. 
Each bulletin describes the latest items in the ever 
increasing line of equipment that Blaw-Knox 
has developed for the evaporated and dry milk 
manufacturer. 


© Check the bulletins you want... 
© Fillin your name below... 


° Send it to Blaw-Knox now... 


(2 EVAPORATOR 


INSTANTIZER (3 












epectaiized 
mith processing 
equipment 


SPRAY DRVING ~~ Jot (5) 


SPRAY DRYER 


| Send to: BLAW-KNOX COMPANY, Dairy Equipment Division, Mora, Minnesota | 
Name ; 
Company 
Address | 
| City. State ; 
| Package CO Evaporator CJ Instantizer Roller Spray 
heidi encanta eek mendes J 


BLAW-KNOX COMPANY 
DAIRY EQUIPMENT DIVISION 
MORA, MINNESOTA 


BLAWKNOX 


Write No. 115 on Reader Service Card 


onthly March, 1959 115 





Question 5. The college plant 
has found the bulk system losses 
amount to 0.2 per cent and that 
the can losses amount to 0.7 per 
cent. Figures from a local plant 
give exactly the reverse results. 

The following are references 
used in answering this letter. In 
most secure the 
material listed, including the one 


cases you Can 


mentioned at the beginning of this 
answer, by writing to the addresses 
given with the You 
would find it advantageous to have 


reference. 


this material on hand for reference. 
We are sending you such bulletins 
on bulk handling as are available 
here. 

Selected References on Bulk Milk Han- 
dling. Donald B. Agnew: U.S.D.A., Agri- 


cultural Marketing Service, Washington, 
D. C. March 1955. 


Bulk Handling — No Cans. Milky Way, 
Vol. x, #5. Rochester Dairy, Rochester, 
Minnesota. 


Handling Milk in Bulk on the Farm. 


M.S.U. Ext. Bul. 342. May 1957. 

Industry Problems—tTrend to Bulk Han- 
dling. American Milk Review. October 
1956. 


Reducing Error in Tank Milk Measur- 
ing. Milk Plant Monthly. March 1956. 

How Bulk Handling Affects Milk Costs. 
Milk Plant Monthly. May 1958. 

Bulk Handling. McClain News Letter, 
Vol. 6, #4. P. O. Box 5921, Memphis, 


Tennessee. April 1957. 

Producer Savings of 25¢ a Hundred 
Reported on Bulk Tanks. American Milk 
Review. December 1956. 

Bulk Pick Up. (5 articles) Milk Plant 
Monthly. May 1956. 

Bulk Pick Up. (4 articles) Milk Plant 
Monthly. May 1955. 


Bulk Handling. Western Dairy Journal, 
Sacramento, California. June 1, 1952. 

Bulk Handling. University of Wisconsin, 
Ext. Cire. 510. Agr. Exp. Sta., Madison, 
Wisconsin. October 1955. 

Farm Milk Tank Testing. Milk Products 
Journal, Olsen Publishing Company, Mil- 
waukee, Wisconsin. May 1956. 

Progress in Farm to Plant Bulk Milk. 
U.S.D.A., F.C.S. Cire. 8, Washington, D. C. 


Bulk Tanks on Ohio Farms. Res. Bul. 
776. Agr. Exp. Sta., Wooster, Ohio. July 
1956. 


Will Bulk Handling Reduce Marketing 
Costs? Mich. Farm Economics No. 153. 
Coop. Ext. Serv., Econ. Dept., M.S.U., 
East Lansing. October 1955. 


Bulk Handling. Vol. 26, #4. U. of Wisc. 
Ext. Serv., Agr. Exp. Sta., Madison, Wis- 
consin. August 1955. 


PRACTICAL COURSE IN 
ICE CREAM 


Wish to inform you that | am 
doing a study on: “The Proper- 
ties of Ice-Cream.” | am indeed in 
need of your assistance. | shall 
acknowledge and appreciate the 
receipt of a copy of your publi- 
cation entitled “The Butterfat, 
Quality, Overrun,” which ap- 
peared in Ice Cream Trade 
Journal, 23, 7, 51, 1927. Also 
the next bulletins: 


1. Lucas, P.S., and Roberts, W. J. 
1927. The Relation of Milk 
Solids Net Fat to Over- 
run and Quality of Ice 
Cream. Bull. 86. 
2. Lucas, P. S., Matsui, T. and 
Mook, D. E. 


1930. The Influence of Sugar 
and Butterfat on Qual- 
ity of Ice Cream. Bull. 
201. 


What main divisions of dairy 
work would you include in an 
ice cream class for practical 
students? 

S.M.K., Egypt 


ANSWER — The bulletins you 
have requested have long been out 
of print, but it so happens that 
there were a couple of personal 
copies around the department and 
one being sent 


each of these is 


to vou. 


You are apparently preparing the 
launching of a course in ice cream 
manufacture at vour University. A 
students, this 


vear ago, for our 


department prepared a_bibliogra- 
phy of ice cream references. This 
may help you to become familiar 
with the more recent publications 
cream, and 


on ice a copy of the 


bibliography is being sent to you. 


The publications which you re- 
from 31 to 29 


The ice 


quest 
old. 


advanced so rapidly that you will 


vary vears 


cream industry has 


find quite a change in that time. 
Many of the publications noted in 
the bibliography, with the excep- 
tion of textbooks, may be had free. 
The bulletin on making ice cream 
published by the Pennsylvania 
State Experiment Station, at Uni- 
Park, Pennsylvania, is 


especially recommended. You can 


versity 


build up quite a library from the 
list given in the bibliography. By 
standard 


all means procure the 


text books on ice cream manu 


facture. 
An outline of topics your audi 
ence surely would be interested in 


would inchide the following: 


(1) History and extent of the 
industry; consumption. (2) Compo- 
sition and chemistry of ice cream. 
(3) Freezing of ice cream; pasteur 
ization, homogenizing. (4) Ice 
cream equipment. (5) Standardiza 
tion of mixes. (6) Classification of 
ice creams. (7) Sherbets and _ ices. 
(8) Flavoring ice cream. (9) Fruit, 
(10) 
Overrun in ice creams. (11) Defects 


nut, and candy ice creams. 
in ice cream; judging. (12) Market- 
Stabilizers. 
(15) 


° ° 2 
ing ice cream. (13) 


(14) Soft 


Manufacturing costs. 


serve ice cream. 
















=e Consistently Accurate! 


Milk & Cream Testing Equipment 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘“‘Super”’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
eliminates dangerous, haphazard 
hand twirling 
Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 


we: ’ : ied 
‘Babcock Tester Manufacturers for Four Decades'’ 
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YOUR BUTTER NEEDS THE 


Goldens PO 


“HANSEN'S” 


CHR. HANSEN’S LABORATORY, INC. 


MILWAUKEE 14, WISCONSIN 





Write No. 116b on Reader Service Cord 


STARTER DISTILLATE 


Distilled from Pure Bulk Starter 
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HOT CHOCOLATE SALES HIT 
RECORD IN WINTER PUSH 


Sales records climbed during 
January and February as the ADA- 
Chocolate Milk Foundation pro- 
motion moved hot chocolate milk 
into the limelight. In an eight- 
day period, one dairy had thirteen 
routemen selling over three hun- 
dred quarts each and five in the 
550-quart bracket. Three men sold 
2.308 quarts of hot chocolate milk 
among them during the contest 
period. The top man racked up a 
hefty 840 quarts followed by 765 
and 700 for place and show. 

The campaign received strong 
support from members of the Choc- 
olate Milk Foundation. 
flyers promoting the ADA-spon- 


Doorstep 


sored Perry Como show, dairy case 


strips, ADA hot chocolate material 


were made available. Other post- 
ers emphasizing the “Heat and 
Serve” theme were distributed. 


Individual companies embel- 
lished the material from the two 
associations with additional ideas 
and support. The Benjamin P. 
Forbes Company, for example, pre- 
pared their sales representatives 
with materials and training so that 
they could help dairies set up sales 
contests, sales meetings, progress 
charts, markers, Heat-and-Serve ad- 
vertising displays. The dairy with 
the big 2,300-quart record was one 
of the firms helped in this manner. 


While final reports on the Hot 
Chocolate Milk campaign are not 
in at this writing, preliminary ad- 
vice indicates a solid success. The 
combination of top flight advertis- 
ing at the national level teamed 
up with strong support from indi- 
vidual chocolate manufacturers to 
encourage participation by the 
dairies apparently scored heavily 
in the center ring. 






MID-STATES 


STITCHING WIRE 


m 
~ 


ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 











25 Ib. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch 
ing wire. 











ALSO AVAILABLE ON 

‘WIRE SWIFT COIL HOLDERS 
The same proven high quality, 
smooth and fast-feeding stitching 
wire as furnished on the 5-pound 


“throw-away” metal spool. This 
new WIRE SWIFT coil holder 





FOR FAST, SMOOTH 
ferefed Container stitching 


5-pound catchweight “throw- 
away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 


carton. 





uses an 8” diameter coil of ap- 


proximately 12 to 15 pounds. 
Longer runs... fewer stops... 
saves time... reduces costs. Fur- 
nished in 20, 21, 22 and 23 gauges 
of round wire. Galvanized, tinned 
and liquor finishes. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA - 


JACKSONVILLE, FLORIDA 
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h - ° package, under one lease, with one eart 
Chicago Firms Offer Long alll ieeas gopuaea” “a 
The long term financing offered usu 
T F, ° L P| by the Commercial Discount Cor- late 
erm inancing, ease an poration apparently grew out of I 
the difficulty that small and medi- at 
ie commento tam 9 
WO DIFFERENT plans for or more in equipment without cap- pe POT — 
financing dairy plant expan- ital investment. expansion. Sidmey Vouckiwanner - 
sion have been announced by Under the Dairy Industry Pack- president of the company, alia a 
the Nationwide Leasing Company age Lease, a company could lease iit dete of toh priate ad 
and the Commercial Discount Cor- $10,000 worth of equipment for —_ of loans to growth companies are ame 
reamed both of Chicago. The three years for a monthly payment due to the demand for long-term ae 
Nationwide plan embraces a pro of $320. The $25,000 Package loans. Smaller firms with good " 
gram under which anv combina- Lease would cost $800 monthlv for esodit con esuslly citeln thot f 
tion of equipment may be con three years, $625 monthly for four term loans, but find long-term Nai 
sidered as one package and leased vears. A $50,000 Package Lease credit impossible to arrange.” Sot 
as a unit for three to five years. features three, four, and five-year noi 
The Commercial Discount Corpo- once. Tieo-veer leases would Commercial Discount Corpora- Cor 
ration’s plan is a long term financ- — gost $1.600 monthly: four vears. tion’s program differs from bank Ch 
ing proposition under which a min- —_g]_950): five vears. $1.050. _ loans since the term is longer than 
imum of $100,000 and a maximum ; short-term bank commitments al- 
of $1,000,000 loan to any one com- Developed for Dairies low. It differs, also, from under- SW 
pany is offered for a ses ot ee This Nationwide Package Lease writers’ public stock issues by in- 
vears. was developed to meet the need volving no share of ownership of 
Aeneiiios t» Dihet Shatin of many = ~ ee ann eee profits in the growth company nor res 
= _ ernize production facilities without Mais te tinellien « -eallin kb alae: 
president of Nationwide Leasing depleting their liquid working cap- — > . . Inc 
Company, the Package Lease Plan ital.” Mr. Sheridan pointed out. am. ) 


permits large and small firms to 
acquire $10,000, $25,000, $50,000 


“Any 


may be lumped together in one 


combination — of equipment 


The financing under this plan 


will be based on demonstrated 
























TYPE da 
sel 
BY THE ORIGINATOR OF a “ 
‘r 
Cr 
He 
19 
Wi 
FEATURE PACKED... PERFORMANCE 
PROVED MECHANICAL AGITATORS 
e@ New revolutionary adjustable paddles ® Heavy duty construction —easy to 
@ Plastic shoes to prevent scratching of clean 
vat. ® Ideal for creaming in vat 
e Can be used during whole cooking @ Ideal for flake or fine curd cheese 
period ® Write for our catalog 
{ 
>, MEYER-BLANKE CO. - LABORATORY DIVISION i 
ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 
Write No. 118 on Reader Service Cor 
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ne earnings power rather than the 
value of fixed assets although the DIVERSEY 
d usual type of business loan col 


r- lateral will be involved. 
" ns _ . ~— pe ‘i _ DIVERSI DE 
i- a company must show competent 


S management, a history of company 

rr profits and an ability to repay the INSECTICIDE 
7 loan over the five-year period. In 

8, addition, there must be expansion 

Is possibilities and proof that the 

- new funds will be put to construc- 

ses tive use. 

yd 

t- Addresses of the companies are: 

- Nationwide Leasing Company, 11 


South LaSalle St., Chicago 3, Ili- 

nois: and Commercial Discount 
a Corporation, 105 West Adams St.. 
Chicago 3, Illinois. 
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r- SWANSON, GOLDEN GUERNSEY 

- REPRESENTATIVE, 42, DIES 

of Keith E. Swanson, Midwest rep- 

ed resentative of Golden Guernsey, 

n= Inc., died suddenly January 17. 
j He was 42 years 

- of age. Born at 

.d York, Nebraska, 


Mr. Swanson 
attended South 
Dakota State 
College whence 


“Cootie” courtesy of W. H. Schaper Mfg. Co. 


wt 


KE. Rieke he graduated 
with a major in 

dairy technology. In 1941 he lethal 
served as Farm Security Agent in 
Belle Fourche and Buffalo, S. D. e 
From 1942 to 1953 he operated the —_ yet safe for use in 
Crescent Dairy in Webster, S. D. 
He joined Golden Guernsey in +4 
os , food processing plants 

Mr. Swanson is survived by his 
widow, Ruth, and three children. 





DIVERSIDE is a patented formulation of three potent insecti- 
cides plus a synergist which more than doubles the kill-power 
of all three. It’s fast . . . sure . . . deadly—yet so safe many 
plants spray during lunch hours. 


Many food plants have a pest control problem without 
knowing it. Call your Diversey D-Man. Without charge or 
obligation, he will check the effectiveness of your present pest 
control program. Or write THE DIVERSEY CORPORA- 
TION, 1820 Roscoe Street, Chicago 13, Illinois. 
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“How about a cup o’ coffee? - ne =— “Hous” @® 
You furnish the cream!” 1820 WEST ROSCOE STREET, CHICAGO 13, ILLINOIS 
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PRICE CUTTING matter is entered for investigation WALTER MOORE RETIRES FROM kets 
(Continued From Page 104) which is thereafter conducted by DENVER ASSOCIATION not 
which is trivial —— one or more of the Commission’ (Continued From Page 42) que! 
r wae, Geeeae CE Se ee nine branch offices. In the usual whe 
ited duration. case, a call will be made upon the and the bright steel that lay close The 
One very important factor to be applicant for the purpose of ob- to the surface. othe 
remembered is that the Commis- taining additional and more current = : droy 
Sa : i ea ee : rhe membership agreements 
sions jurisdiction under the Fed- information. Interviews will then ¥ pla 
om : oa ; : bis were put into effect July 16, 1942, 
eral rade Commission Act is re- ye conducted with officials of the POs nan 
wiv ; fir ae SRDS Gt : Mr. Moore wrote in his last memo . 
stricted to unfair methods of com- irm under investigation and, in DMP sign 
ie ; , ‘ o D! embers as general man- 
petition or unfair acts or practices appropriate cases, with customers, , “ samen ne sg “| ‘ con 
. 4 . * ager > ass Ni on. V 
which take place in the course of competitors and other industry ‘ger . the associatt . ; t sie we 
interstate commerce. Similarly, its members. seine ye vot “eo § vat adil tem 
Se ee _— ‘ yened. 1evy have been interesting 
jurisdiction under Section 2(a) of . I ? ° muy 
he ; a cl an F Forwarded to Washington years and, I believe, successful. ; 
the amended Clayton Act is lim- If eal : o5 
; ' aretha uformation thus developed is ave been a: le 
ited to price discriminations where ray i " hicl And so they have been as th cle: 
: en incorporated in a report whic inanci: ateme » Denver 
cither or any of the purchases in- ag : 7 ( : \ Pini ich financial statement of the Denver C] 
; ‘ pase ee ae is forwarded to headquarters i ilk r ‘ers / ‘jati ij 
volved in the discrimination are Waeshinet | Kitig ‘A . Milk Producers Association will Pla 
. : ashington for review and suc ostif / ; »y have Le 
in interstate commerce. Because furt! Pa ti 1 _ . ' testify. And so they have been as ; 
SR a urther action as may be warrantec > e ople 
of these jurisdictional requirements, by the facts. TI an - ; the hundreds of industry peop! ten 
. aaa xy the facts. ay re ee sa , 
the Commission is not empowered : ee lati ae oa ae "at am cent t cues, She Saew 2 doy 
‘ : : a recommendation that the > pe ‘ ‘he > Ee » Wi sti 
to take corrective action with re- oa “ecpne 7 man when they see one, will testify. ra 
‘ closed or that a formal compl: ; y ‘e bee 1y al- 
spect to transactions which are of ey lL Ind 1 t —s “a And s0 they have heen as they al pro 
: ye Issued. In the latter event, the avs are w »y are live 
a purely local or intra-state char- liad a ] ways are when they are lived by a of 
: case is handled in accordance w rj aj ‘ourage : 

acter, and which do not involve the tablished = . “y man with brains and courage and ion 

<a established procedure and may cul- abilitv : 

sale of commodities in interstate ; os ; ileses ability. , 

; minate in an order to cease and be —“ 
commerce. ; : ew ‘le 
desist or in a dismissal of the com- pie 

Information Evaluated plaint because of failure of proof. MARK-UP LAWS ess 

. ' , Jontinued From Page 52) cle 
Facts and information thus In conclusion, we wish to assure ees “3 WoO 
submitte ) — & ission are oe ission’s interest i ; 
: se t so co ea ure you of the Commission’s interest in low those at which the seller or- cle 
1ereatter evaluate > lig > © titive : ms , : 3 , : 
, . rapron in the “ye it of the competitive problems of the dinarily sells his products, selling the 
1e applicable sti Ss ¢ nd- airv i ' its sincere : we : 
-” 4 ge sa in¢ pend dairy industry and of its sincere below cost, furnishing equipment, _ 
ing formal or ‘mi atters in- sire liminate eve " sae? vi 
: , or In “aes matters in desire to eliminate and prevent un painting store-fronts and giving no 
y " . - Linn " ame < —_ nts > °s > ra Otines 
volving the same firm, industry, o1 fair and restrictive trade practices secret rebates and allowances. ad 
practice. Where warranted, the which are violative of law. tin 
Alexander claimed that the law 
re 4ar wa 
would eliminate the use of milk as 
a loss leader—important because 
the practices “provides unfair com- os 
petition between grocery stores and ‘s 
milk handlers in the sale of milk.” ses 
| sta 
It would also prevent “extreme | Sir 
price-cutting” of milk among gro- ce 
cery stores and milk distributors, to 
[SPATTER-SPRAY \ he added, and thus stabilize mar- pa 
WASHES COOLER 22.0 
. AUTOMATICALLY. ket conditions. It would also pro- mi 
vide “ample room for competition in 
Tr among firms,” and improve pro- ta 
[\ ducer-handler-consumer relation- 
“| CHOSE A ZERO FOR ITS AUTOMATIC FREE BOOK! ships. pl 
Tells how ¢ 
WASHING AND MANY OTHER FEATURES” meke mere * tir 
“I believe the future for a dairyman is very bright. ak Gas by +} 
I chose a ZERO bulk milk cooler for these reasons: Sccamaiea ean REMODELING AN OLD PLANT el 
First, a vacuum tank for its many advantages. Auto- ZERO T-20 BULK ‘ , . an ar 
matic Washing, suction to draw milk into the tank. Ph we oo —. (Continued From Page 35) \ 
Its strength, economy and minimum space required. and sizes of different \ 
ZERO is surely the tank of and for the future. I size ZERO Coolers. week might elapse between stop- m 
recommend it to any dairyman.’’ — Jerome Copley; anes Sie stay ‘ 2 aes : it] line : 
Wellsboro, Pa. round ZERO into your ping at a certain point with a line in 
- milk house. Wrienow! and starting again. 
Write for full information and name of nearest ZERO dealer! 
ZERO SALES CORPORATION; 684-P Duncan Ave.; Washington, Mo. Some of the savings that we re- i C 
AUTOMATIC alized were cleaning compound, hi 
“3 T-20 BULK Mi LK g ‘OOLER damaged fittings, plant loss, etc. I ta 
P te ; ' 

NS p= erg a wees mention these savings because fo1 g1 
Deis oun way —With. SPATTER -SPRAY AUTOMATIC WASHER | those who have put up and taken in 
Write No. 120 on Reader Service Card down milk lines using paper gas- © 
5 . . . . 
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kets know that some gaskets are 
and, conse- 
quently, the results are milk leaks 


when you start the processing day. 


not seated properly 


Then too, for some reason or 
other, threaded fittings seem to get 
dropped and burred resulting in 
plant loss and increased mainte- 
Probably the most 


significant saving is the cleaning 


nance costs. 
compound and the better job which 
we are getting with the C.I.P. sys- 
tem. Our washing solutions are so 
much stronger and hotter that we 
could never expect to get as good 
cleaning any other way than with 
CLP. 
Plant Help Likes It 

The plant help likes the new sys- 
tem because no one likes to take 
down equipment and wash up after 
they have done almost a full day’s 
After the installation 
of the new system, we were in a 


processing. 


position to take one of our day crew 
and put him on nights to do the 
cleaning. Until that time, our proc- 
essing men were doing their own 
instances this 
would run into overtime and the 
cleaning would not be done in 
the best sanitary way. The water 
would be 


cleaning. In many 


would 
not be enough cleaning compound 
added to the wash water. 


cold or there 
Some- 
times just not enough elbow grease 
was applied. 

It might be well to point out that 
shortly after the installation of our 
C.I.P. system, we also went 100% 
bulk tank labor 
standpoint, worked out very well. 
Since we had two men on the re- 


which, from a 


ceiving operation, it was possible 
to cut the labor force in that de- 
partment so that one and one-half 
men could take care of the receiv- 
ing, unloading trucks, 
tanks, ete. 


washing 


As mentioned previously the 
plant help was not decreased at the 
time of installation. We were using 
eight men for our fluid operation 
and we are still using eight men. 
We have, however, had to add one 
man to our delivery section due to 
increased delivery demands. 


We are sure that without this 
C.I.P. system and the fact that we 
have increased our business we cer- 
tainly would have had to have a 
great deal more help to handle the 
increase in business than we have 
experienced. 
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NEW PLA 


. creates more store sales, alii 
increased distribution, expanded , 
home deliveries! Audience- 
proved T'V series backed with 
exclusive, market-tested merchan- 
dising and promotion that 


gets TOP RESULTS! 


ELIVE 


. .. sales increases for dairies like 
Meadow Gold (6 years in Salt 
Lake City), Miss Georgia Dairies 
(7 years in Atlanta), and 
dozens more—fully documented! 


SALE 


. . . soar for 


DAIRIES using. 


E 













FREE! A sales plan custom- 
designed for YOUR business! 








i CISCO KID 
DIVISION & 


Televtstore 


1529 Madison Road * Cincinnati 6, Ohio 
Write No. 121 on Reader Service Card 
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Congratulations ! 
You're getting up a lot 
more signs, Bill! 


Thanks, Boss, the field 
men all like Meyercord 
“no water” Pressure 
Sensitive Decal Signs. 


























MEYERCORD 


PRESSURE SENSITIVE 
Permanent DECAL SIGNS 


In 1958...hundreds of 
Point-of-Sale advertisers 
adopted MEYERCORD 
Pressure Sensitive Decal Signs 


+ « « we predict hundreds more will 
switch to them in 1959... because 


e they'll say “goodbye forever” 
to decal water application 
problems .. . the bucket and 
sponge become obsolete. 
they’re easily and quickly ap- 
plied . . . yet as durable and 
long- -lived ‘as any decal sign 
ever made! 


experience shows field men 
“get more of them up.” 

e this new concept in Point- 
of-Sale decal signs is the 
product of Meyercord re- 
search...a decal sign of 
proved performance and 
appearance, manufactured 
by the world’s leader in 
decalcomania! 


FREE: Pressure Sensitive Decal brochure. Write today! 


wom the MEYERCORD co. 


Dept. F-216 5323 W. Lake Street, Chicago 44, Illinois 
Write No 


122 
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CREAM LINES 


Splits and Earnings 


The Borden Company earnings for 1958 rose 
to a high for the third 
$24,612,475, up 2.6 per cent from 1957’s $23,996,- 
321 ... The Pet Milk Company, 


voted a 


new successive yea 
which split its 


common stock two for one, dividend of 


27% cents a share, quarterly, with the first payment 
to be made April 1 . . . Lily-Tulip Corporation will 
split its common stock two for one subject to stock- 
holder approval at the annual meeting April 30 

Solar Permanent farm tanks provided a bright spot 
Parent US 
Tank sales were higher in 1958 than they were in 
1957 . . . Thatcher Glass Manufacturing Company’s 
net sales of $42,971,000 
$2,399,000 both showed 


year 


in the firmament of Industries, Ine. 


and net earnings of 


an increase for the fourth 


running. 


Record highs in net sales and net earnings were 
1958 .. . The 
Diamond Alkali Company reported earnings of $2.52 
per common share on sales of $114,200,000 in 1958 

. Crown Zellerbach’s net 1958 was 
$33,234,000 with earnings per share of $2.52... 


American Can Company sales reached new heights 


reported by Knox Glass, Inc., for 


income. for 


in 1958. Earnings did, too. For the second successive 
dollar 
Earnings amounted to $2.78 per share of common 


stock. 


year sales exceeded the one-billion mark, 


The Board of Directors of the Fairmont Foods 
Company declared a regular dividend of 40 cents 


a share. The previous rate 35 cents a share. 


This marks the fifth 


regular quarterly rate 


Was 
year in a row in which the 


has been increase 4 


Name Change 


Feeder Company of Cambridge 
to Chore-Boy 


in recognition of the out- 


The Farmer 


City, Indiana, has changed its name 
Manufacturing Company, 
standing success of the company’s Chore-Boy Pipe 
Line 


Milking Systems business. The company has 


sold its other interests and will concentrate on the 


milking system. 
Mergers and Acquisitions 


American-Standard has consolidated the Ameri- 
Boiler Heat Ex- 


changer Divisions into the Industrial Division 


can Blower, Kewanee and Ross 


The Diversey Corporation has acquired one com- 


pany in Italy and one in London, 


bringing to nine 


th 
St 


0 

sa 
lic 
th 
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the number of Companies Outside continental United 
States operated by the manufacturer of industrial 


chemicals and detergents. 


Bowser, Inc., Ft. Wayne, Ind., manufacturer 
of liquid handling equipment, has acquired exclusive 
sales rights, in specified industrial areas, to the 
liquid metering device called the Pottermeter from 
the Potter Aeronautical Corporation, Union, N. J. 

The Stoddard Manufacturing Company has 
acquired the Quirk Manufacturing Company. Hence- 
forth, the company will be known as the Stoddard 
Quirk Manufacturing Company, combining the two 
oldest names in the manufacture of the milk bottle 
case . . . Wyandotte Chemicals Corporation has 
announced completion of plans to buy the Atlanta, 
Georgia, plant of Tesco Chemicals, Inc. . . . Thatcher 
Glass Manufacturing Company has acquired the 
Celon Company, Muscatine, Iowa, maker of cellu- 
lose seals and plastics closures. The deal is subject 
to the approval of Celon stockholders who meet 
March 31. 


Movement and Expansion 


Star Cooler Corporation of St. Louis has moved 
into new and larger quarters, providing general 
offices, engineering, production and warehouse areas 


all on one level. Production capacity has tripled. 


FRICK COMPANY EMPLOYEES WORK 
MILLION HOURS WITHOUT ACCIDENT 





The Frick Company of Pennsylvania, manu- 
facturers of refrigeration equipment, began 
a safety drive last year during which com- 
pany employees worked a million hours 
without a disabling injury. This was a new 
high in safety performance for the com- 
pany. This achievement has won for the 
company the million-hour plaque of the 
Pennsylvania Manufacturers Association 
Casualty Insurance Company. D. N. Bene- 
dict, president of the Frick Company (left), 
accepts the plaque from James Malone, 
executive vice president of the insurance 
company, (right). Looking on is W. H. 
Aubrey, Frick vice president. 
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SANITIZING AGENT 


% 





Why experiment or take a chance with so important a 
phase of your business as proper sanitation when the 
cost of using the best is only a few cents a day? I) 
ROCCAL you are offered the original quaternary am 
monium germicide. Made under strict laboratory control 
and carrying the control number of one of the worid’s 
leading pharmaceutical manufacturers, ROCCAL does a 
first-class sanitizing job every timc! 


ROCCAL is a powerful germicide, vet in recommended 
dilutions it is non-poOisonous, non-irritating to skin, vir- 
tually odorless and tasteless. 


In the dairy, ROCCAI. can be used for every sanitizing 
job. For tank trucks. weigl 
tanks, pasteurizers separators, 
bottle filling and capping ma- 
chines, to keep walls and floors 
sanitary. 


USES IN 
DAIRY INDUSTRY 


To Sanitize 


@ MILKING 
@ car dame 1 ° RC “y \] 7 just one weel 
@ COOLING TANKS and watch vour bacteria counts 
@ TANK TRUCKS go down... down... down! 
@ MILK CANS 
WEIGH TANKS 
2 PASTEURIZERS Hard water tolerance level 
@ SEPARATORS _ . 
@ BOTTLE FILLING 550 ppm without sequestrants 
MACHINES — 
and AS HAND (Official Test Method) 


and TEAT WASH 


1450 Broadway, New York 18, N. Y. 
Write No. 123 on Reader Service Card 


123 

















SPECIAL DELIVERY ! 


A Special New Arrival — de- 
signed and made to the demands 
of endless users of the half gallon 
HAND! HOLDER —a junior size for the quart paper milk container! 


HANDI HOLDER ends drippings or wax on 
refrigerator shelves to drop into food. A secure 
handle assures ease of handling and pouring. 
It’s beautiful...molded from durable Celanese 
Fortiflex in 4 popular colors. Unbreakable in nor- 
mal use...can be sterilized. 

Inexpensive HANDI HOLDER is not only e great direct seller 
but is also unbeatable for various premium uses in building sales, 


good will, acceptance of paper cartons, etc. Available with your 
imprinted trade mark or sales message. 








You'll want samples and complete 
WRITE TODAY! 


PLASTICS INC. 


1400 TIFFIN AVENUE 
hy. Lo2 RY @ gael, Iie) 


rm aed » 
Good Houseneeping 
Ss soorase oP 


information. 


Made of CPekanese 
FORTIFLEX® MATERIAL 


at 
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all-steel 
sectional 
construction 





) bally walk-ins 


sanitary — strong — efficient 


You can assemble any size Cooler, Freezer 
or Combination from standard sections. 





Bally Case and Cooler Co., Bally, Pa. 


Get details — write Dept. AM-3 for FREE book 
Write No. 124b on Reader Service Card 
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| NAMES IN THE NEWS | 





A. C. Wiesenberger, assistant manager of Carna- 
tion’s industrial sales division, has retired after 43 
years in the dairy industry. He joined Carnation in 
1947 after service with National Dairy Products Cor 
poration and a stint of dairying on his own 


Harvey C. Tull has been entrusted with the job 
of regional sales manager of the newly-created Cen 
lle is 


tral Region of Crown Cork & Seal Company 
a 23-year veteran with the company. 





W. F. May 


David Bernard 


\t American Can Company, William F. May has 
been elected a vice president in the executive depart- 
ment; David G. Bernard has been appointed general 
manager of sales in the Canco Division; and J. Whit- 
ney King has been appointed manager of sales pro- 
motion and advertising of the Canco division. 


Walter A. Cantwell, manager of the Dairymen’'s 
league Central District, Utica, N. Y., has been pro 
moted to assistant to the president, Stanley H. 
Benham. Ile will work in New York City. 


George D. Pickett has joined Western Condensing 
Company as technical service representative for all 
five grades and ten granulations of Foremost 
tose, dealing primarily i 
food industry. 


ac 
with their applications to the 





J. F. Hazelton 


George Pickett Carl Hansen 


John F. Hazelton and Carl N. Hansen, both vice 
presidents of Beatrice Foods Co., have been named 
Illinois delegates to the 15th International Dairy Con 
gress, June 29-July 3 at London, England, by Gov 
ernor William G. Stratton. 


W. L. Phillipsen has joined Dairy Society Inter- 
national as organization director, a new 
a former general manager of the 
\ssociation of Wisconsin. 


post. lle is 
\merican Dairy 


Albert A. Clarke, Jr., director of merchandising 
and advertising of Bowman Dairy Company, has been 
promoted to assistant vice president 


\t G & H Products Corporation, John E. Greb 
has been elevated to chairman of the board, Al Mengo, 
Sr., has been named president and Joseph S. Kessler, 
vice president and member of the board of directors 
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Edward W. Hird, with Abbotts Dairies of Phila- 
delphia since 1950, has been appointed production 
manager of the milk division of that company. 


William J. Kane has been appointed a sales repre- 
sentative of the Southern Gold Division of H. P. Hood 
and Sons and Halco Products, Inc., Orlando, Florida. 
He will cover New England and Northern New York 
State. 


a 





John Drum J. E. Johnson 


Wm. J. Kane, Jr. 


John E. Johnson is serving as chairman of the 
board and John Drum as president of Glascock Bros 
Mfg. Co. 


As of March 15, Ray L. West, for the past seven 
years director of promotion for the American Guern 
sey Cattle Club and Golden Guernsey, Inc., will join 
American Dairy Association as members hip director 
for the Northeast region with headquarters in Wal- 
tham, Massachusetts. He will be succeeded by Harold 
W. Adams, assistant director of promotion for AGC( 
and Golden Guernsey, Inc. for the past six years. 


Wilbur E. Rehmann has been tapped to till the 
newly-created position of promotion director for the 
American Dairy Association, in charge of all adver- 
tising and promotion efforts. 


Robert L. Appling, general sales manager, has 
been promoted to assistant general manager of the 
Western-Waxide Division of Crown-Zellerbach 
Corporation. 


Donald T. Snapp has been named assistant sales 
promotion and advertising manager of the Western- 
Waxide Division of Crown-Zellerbach 


The Holstein-Friesian Association of America 
has announced the appointment of Dr. Howard W. 
Thoele as its first full-time director of research. Dr 
Theole, who will assume his new duties in April, has 
been a member of the dairy science staff at Pennsyl- 
vania State University since 1954 


Thomas B. Kullman has been elected executive 
vice president of the Cremix Company, Chicago, man- 
ufacturers of ice cream mix, soft serve mix, milk 
shake and other products 


Loren H. Bonnett has been appointed general 
sales manager of the Josam Manufacturing Company, 
Michigan City, Indiana. 


Robert L. Batchelor, former vice president at 
the Lathrop-Paulson Company, has joined Eastern 
Dairy Equipment Company and will handle sales of 
the jobber’s full line of washing, bottling and process 
equipment from New Jersey to ‘the Carolinas. 





a 
L. H. Bonnett 


R. L. Batchelor 


Rene Lastreto 


Rene Lastreto has been named sales manager of 
the Fine Chemicals Division of the Nopco Chemical 
Company, Pacilic Division. Mr. Lastreto has been 
field representative for Nopco in northern California 
and northern Nevada. 
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Frick Evaporative Condensers Save 
Up to 959% of the Water Used. 


EIS etigeration 


Sok ALL YOUR NEEDS 


CONDENSERS 

PIPE COILS 

SHELL-ICE MAKERS 

VALVES & FITTINGS 

ICE RESERVE UNITS 

AIR HANDLING UNITS 

SHELL & TUBE COOLERS 

“ECLIPSE’’ COMPRESSORS 

HEAVY-DUTY COMPRESSORS 

QUICK-FREEZING SYSTEMS 

“INSTANT” WATER COOLERS 

MULTI-STAGE COMPRESSOR SYSTEMS 

LOW PRESSURE REFRIGERATION UNITS 

AUTOMATIC CONTROLS & DEFROSTING SYSTEMS 

COMPLETELY ENGINEERED SYSTEMS, 
DELIVERED AND INSTALLED 


It is a proven fact that 
today's semi- and full- 
automatic equipment 
soon saves enough to 
pay for itself. 


Whatever the refrig- 
eration requirements of 
your plant—quick freez- 
ing, ice making, cold 
storage, humidity control, 
low temperatures, con- 
densing, air conditioning, 
or any process cooling 
. . « Frick engineers will 
help you modernize your 
present system or design 
one to meet your needs. 


Frick refrigeration 
equipment is world re- 
nowned for a long 
trouble-free life of 
dependable operation. 
Many Frick compressors 
have been in operation 
for over 40 years. 


Heavy-Duty Four Cylinder 
Compressors Can Be Adapted to 
Handle Any Type of Refrigerant. 


CALL your nearest Frick 
Branch or Distributor to- 
day. Or write direct to... 





Frick Shell-lce—Clear Solid Pieces 
of Curved Ice. Made Automatically, 
Without Snow or Waste. 
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EDITIORIAL: PRICE WARS AND 
QUALITY 
(Continued From Page 24) 

men to follow up on the tests cost 
money. Any reduction in the money 
available for either work will result 
in a poorer bottle of milk for the 
Boston market. Like the farmer 
and his horse, you can teach him to 
get along without eating, but the 
results are not good. 


Milk is our most perfect food. 
For the young it is the main source 
of vitamins, fat, proteins, and min- 


erals in their most digestible form. 
But when money must be saved, 
even milk quality will not escape 
cutting. Vitamin D is the first to 
go. It does not cost much today 
to add Vitamin D concentrate to 
milk. The low income consumer 
is the one that needs it most. It 
would cost him much more to buy 
his sunshine vitamin in any other 
form. Soft bones and soft teeth re- 
ceive no consideration. 


The Massachusetts Standard for 
milk of 3.35% BF and 12.00% total 
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Bonuses In Every Litewate 
Portersville Stainless Tank! 


@ bigger Payloads 
@ extra Mileage 


@ New! Low Maintenance Design 
@ Greater Sanitation 


Write for complete details on these exclusive features! 





Outlet Valve Working Area 
Doubled in '59 


Now twice as much working area for the 
Portersville Vertical Outlet Valve com- 
bined with its fast draining and safety 
benefits to produce real time savings 
and prevent collision damage. 


& 


Mail your tractor data and commodity requirements with your 
request for a Portersville Loading Diagram to fill your needs. 


Portersville 
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solids is one of the highest in the 
country. Until last year 3.7% milk 
with an average 12.5% milk solids 
was standard in the market. In the 
price war last summer | bought a 
gallon of milk at 3.2% in a Boston 
store. That milk does not taste 
as good, nor does it have the nutri- 
tive value of the 4.0% milk that one 
Boston chain store sold for years. 


Flavor is an important part of 
milk quality. You cannot get the 
youngsters to drink milk which is 
not perfect. It costs money to take 
samples of farmers milk and run 
flavor tests on them. There are no 
legal requirements to do this, yet 
most country plants are working 
continually with their field men to 
improve milk flavor. In a market 
disrupted by a price war there is 
no money available for such work. 


Aesthetics is an important part 
of milk quality. No smoking is 
allowed in milk plants although you 
do not see any milk. The plants 
must be kept painted and the help 
must be dressed in clean, light col- 
ored clothes. Old equipment must 
be replaced with equipment easier 
to clean. Aesthetic requirements are 
expensive. 


I would repeat that the price 
structure must be maintained to 
give Boston an adequate supply of 
quality milk. A price war and dis 
rupted market are paid for, in part 
at the expense of quality. 


NDC WINTER CONFERENCE 
(Continued From Page 53) 
Bible of devastating periods of 

starvation.” 


Slowly the imminent threat of 
starvation has been reduced, al- 
though the grim prospect inevitably 
becomes a terrible reality when 
wars ravage established systems of 
food production. The development 
of modern tools and methods has 
produced a new problem in nutri 
tion fully as important as the an- 
cient one of under nutrition. This 
problem is overnutrition. Said Dr. 
White, “Although in isolated in- 
stances and in certain select groups 
in the more prosperous societies 
through the centuries. there have 
been a few individuals who were 


overnourished, it has been only in 
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our time that large populations trate will not spoil as long as it New England have set up a plant 





. have been threatened with this new is maintained in the frozen. state. in Florida. Evans Packing Com 

Is problem. This new problem of The function of the concentrating pany of Dade City, Florida, en- 

. overnutrition should be regarded process, of course, is to cut down tered the field offering the trade a 

: as much as is undernutrition as a on freight charges. In addition, min eonomtees to talk. Th 

e serious type of malnutrition. — Pmt ag hes ee “a firm is a wholly-owned subsidiary 

e | a : ; pueer ee | as : the largest citrus grove operators on 

: rhe meeting left us with the un- freezing is, in effect, a storage the peninsula. All of the parent 

easy feeling that the dairy industry technique. company’s groves are located in 

, has not met its responsibilities in The rise of packaged orange Pasco, Pinellas and Hillsboro Coun- 

~ this fundamental area. The essen- juice has attracted many firms into ties. The Evans Packing Company 

is tial nature of nutrition in a strong the field. Indeed, H. P. Hood & operation is exclusively a bulk 

e society was clearly set forth. The Sons, leading milk distributors in proposition. 

n essential nature of nutrition knowl- 

0 edge in processing and distributing 

ot dairy foods was developed with 

g equal clarity. Yet when Dr. Bald- 

0 win examined the extent of indus- {-? 

, try participation in the task of 

: adie aa basic answers to nutri- Clean va cCuum pans 

a tion problems he found that the | 
total investment of dairy industry lI th th oO h 

‘ funds administered by the National a e way r ug 

- Dairy Council on behalf of the in- a 

- dustry for nutrition research was with rae 2 

sh $69,067 in 1958. In eighteen crit 


f* 


P i ical years the dairy industry has 
: invested $804,639.20 through its 
t principal research agency in nutri- a, © iV AW 
d tion studies. This from an industry 

that grossed during the same period 


something in the neighborhood of e K 
" 150 billion dollars. 


a 


i) S 

{ 

ORANGE PRODUCTS CONTINUE AC al 
| TO GROW AS POPULAR ITEM 


Distribution of orange products 
by milk companies has grown rap A a K ALI 
idly during the last decade. In 
general, the products have fallen 
into the two categories of orange 


drink or orangeade and fresh  or- 


VVVVVAL 










{ ange juice. The latter product. is For really thorough cleaning of pans, 
handled in two different methods. evaporators and other milk condens- 
r One method involves the process- ing equipment, you can’t beat 
lug and packing of the juice into” | Sorvay Flake Ace Alkali. Its exclu- 
' | consumer packages at the point of sive combination of ingredients rap- 
a origin and shipping the finished : F . 
fai mee idly removes milk proteins and fat, 
f packages to the distributor. A 
t variation on this technique is ship- — under extreme hard water — 
é ping the juice in bulk to the dis- ditions. Find out how you can obtain 
| tribution center where it is pack premium results at a practical price 
aged for consumer sale. with Flake Ace. Write for SoLvay 
; : Service Bulletin 2-54. No cost! 
- Concentrating Process 
2 The second method involves a 
- concentrating process in which the ORDER FR OM YOUR DIS TRIBUTOR! 
5 fresh juice is made into a concen- 
P trate, the concentrate frozen and 
‘ packed in 55-gallon drums. The 
. drums are then shipped to recon- SOLVAY PROCESS DIVISION 
; stituting plants in the areas of final 61 Broadway, New York 6, N.Y. 
distribution. The frozen concen- Write No. 127 on Reader Service Card 
nthly March, 1959 127 
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An AMERICAN MILK REVIEW and MILK PLANT MONTHLY Feature 








UTILITIES AFFORD OPPORTUNITY FOR 
IMPROVED EFFICIENCY 


The extensive use of water and steam in a 
milk plant makes these two utilities prime areas for 
waste or efficiency depending upon the degree of 


attention they receive. 


Sound progress has been made in the location 


and quality of hose stations, in the development 


of smaller hoses equipped with automatic shut-off 
nozzles, and in convenient hose storage. The work 
of Strahman Valves, Inc. in this field is a good 


example of the progress that is being made. 





























' st 
I ) 
Bringing water of the right temperature to the f b 
hose station so that it is available when needed has p 
also been the subject of investigation and improved . 
' 
devices. 
A packaged automatic combination steam-mixei I 
heater to supply sterile rinse water at 180 degrees ' 
and tempered water at 115 degrees for general ( 
plant cleaning has been developed by O’Brien Steam | 
Specialty Company of Syracuse, New York. water heater to a station may be excessive, a direct ' 
vis RK - heater can be installed at the hose station. This I 
e steam-mixer heater shown at right provides , “es ~ , , 
; ' , ‘danagin pny model is known as the “Kompact.” It will provide 
i terile rinse water at 1d >grees, - : ~ 
. ee : oe ae Ms Ge 5 gallons a minute of 115 degree water or 180 | 
tempered water at 115, and cold water for rinsing ; | 
ee degree rinse water. | 
and flushing. The valves are quarter turn ball valves 
with buna rubber seats for cold and tempered water Che ingenuity that has been applied to this 
omit tallen esate ber ceutfle clase weter. field of water use promises additional improvements 
: > in this significant area as plants and _ techniques 
For smaller dairies, or where the expense of 
installing new piping from a central steam-mixer ovnve. 
‘ai ” Piping ‘ — Write No. 128a on Reader Service Card 
SANITARY PIPE, BEND AND FITTING 
BRUSHES .. . TEAT CUP BRUSHES .. . CAN 
AND PAIL SCRUBS ... MILKING MA- | 
CHINE BRUSHES . . . FLOOR SCRUBBERS | 
. LABORATORY BRUSHES . . . TRUCK 
i 2 3 AND WALL BRUSHES .. . DAIRY BROOMS | 
ee iets ... WALVE BRUSHES . . . METAL SPONGES. Rie ery poragrerl | 
No. 2060 Medium Stiff Fibre | No. 2062 DuPont Nylon “Teun Sdngnd cytes tall Game outer. 
Write for Catalog showing our complete line of DAIRY BRUSHES, 
THERMOMETERS, RUBBER FOOTWEAR, APRONS, HOSE, GLOVES, DAIRY BRUSH CO., INC. 
CREAM SEPARATOR AND MILK CLARIFIER SEALS and HOMOGENIZER - READING © PENNSYLVANIA 
PLUNGER PACKING. 
Write No. 128 on Reader Service Card Wri 
128 American Milk Review and Milk Plant Monthly M 
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Bulk Milk Vendor Has 
40-Gallon Capacity 


\ BULK MILK vending machine 


designed to house four 10-gallon 
containers (640 eight oz. cups of 


milk, has been introduced by Rudd- 
Melikian, Inc. The bulk machine 
features a quantity-adjusting 
which permits the amount 


. ] 
COLD MILK 


also 
device 

















served per cup to be varied to meet 
seasonal milk price fluctuations. An 


other cost control feature is the 
built-in “dial a size” cup unit which 
permits the use of a variety of cup 
sizes in the machine. 


Recently approved by the U. S. 
Public Health Service on a national 
basis, the machine was designed by 
Rudd-Melikian engineers to dis 
pense three selections of fresh milk 
(white and two flavors which are 
mixed at the instant of serving for 
even distribution) as well as a 
ready-mix milk shake. All are dis 
pensed on a first-in, first-out basis. 


Sanitary plastic tubing carries the 
milk directly from the refrigerated 
container to the cup. This tubing 
is disposable, and is replaced at 
each refill servicing 


According to the manufacturer, 
other features of the bulk milk ma 
chine include constant refrigeration 
of the polyethelene flavoring con 
tainers as well as the milk itself, 
and gasketed inner and outer doors 
which seal the complete unit against 


dust and prevent loss of clean, re- 
frigerated air. 

Rudd-Melikian officials point out 
that the 40-gallon capacity of the 
bulk milk dispenser means that few 
er service calls to refill 
chine are necessary—thus 
the service factor. 


Write No. 


each ma 
reducing 
cost 
129a on Reader Service Card 


Cottage Cheese Coagulator 

\ COTTAGE CHEESE coagu 
lator that uniformly gives cottage 
cheese a fine flavor, good taste and 
good appearance has been intro 
duced by Albert Verley and Com 
pany. According to the manufac 
turer, the “Golden”? Cottage Cheese 
Coagulator is designed for maxi 
mum efficiency and low cost opera 
tion. The product goes to work 
before the milk reaches the high 
acidity of bacteria souring and as 


sures good solid sets, the com- 
pany states. 
Write No. 129b on Reader Service Card 


Long-Lasting Marking 
Material for Milk Cans 


A LONG-LASTING mat finish 
paint, suitable for marking milk 
cans, is manufactured by Floquil 


Products, Inc. The product, known 
as Flo-Paque, is easy to apply and 
requires no preparation or after 
treatment. According to the manu 
facturer, milk cans marked with 
Flo-Paque have not had to be re- 
numbered after periods of one year 
or longer, despite constant use. 


The marking material is water 
proof and said to be resistant to 
abrasion, weather, rust, most com- 
mon solvents and solutions of acids 
and alkalies and to heat. It will not 
crack, peel or chip. Thirty-one col- 
ors are available. 


Write No. 129¢ on Reader Service Card 


Treatment Will Improve 


Concrete Floors 


PLIO CON, a concrete floor 
treatment developed by the Monroe 
Company, is said to harden 
and dust-proof concrete floors, as 
well as protect and extend the life of 
concrete. 


The 


seal, 


material is applied with a 


lamb’s wool applicator or mop. It 
sets up dust-free in one hour, dries 


to the touch in three hours. It 
blends in perfectly allowing tor 
quick, easy touch-up and will not 


discolor with age, the manufacturer 
states. 


Write No. 129d on Reader Service Card 


Step-Saver Connects to 
Bulk Milk Cooler 


\ TIME and labor-saving device, 
designed to bring automation to 
dairy farms, nrakes it 
the dairy farmer to have a direct 
pipeline milking system at modest 
The Zero Step-Saver, just put 
on the market by the Zero Cor 
poration, is a vacuum-powered farm 
bulk milk tank accessory, consist 
ing of a 30-quart stainless steel milk 
pail, which into the top of a 
three-legged stainless steel base. 
Covering the milk pail is a detach- 
able, hinged, stainless steel lid, 
raised and lowered by a_ foot 
outlet valve at 
pail, equipped 

rubber ball 


possible tor 


cost 


sets 


operated lever. An 
the 
floating-type 


the bottom of 
with a 





stopper, operates by vacuum sup 
plied by the Zero T-20 Vacuum 
Automatic Bulk Milk Cooler. Thx 


Step-Saver has a bail for carrying, 
and is available mounted on a cart 


The Step Saver, connected to the 
Zero T-20 cooler by a vacuum 
milker line, eliminates the need for 
milk releasers or pumps and pro 
vides a direct pipeline milking sys 











YOUR PRODUCERS NEED these new faucets 








Write today for prices and literature 


in the milk house 


COOLER MIXING 
VALVE— with hose 


These Burlington Faucets are 
top quality brass and pre- 





adaptor and wall be . A 
bracket. Supplies cision built. They provide 
water to wash and hot and cold water to each 
Pn gh 8 cleaning area, for bulk milk 
May be re- quip t and utensils. In- 
versed for stallation is fast, easy and 
ae low in cost. Here’s your 


opportunity to recommend 
and sell the best. 


WASH TANK MIXING FAUCET with swing 
spout, wall bracket. Supplies water to two- 
compartment wash and rinse tank. 


BURLINGTON BRASS WORKS ° 





DAIRY FITTING DIVISION 
BURLINGTON, WIS. 
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tem. The low pouring height of the erable heat in the process. When it automatically retract when ladder is : = 
device-—-21 inches— reduces lifting to is spread on an icy surface, these stepped on. Rubber-tipped legs in ~ 
a minimum. Milk is protected by properties have a penetrating, melt- sure safe, four-cornered support | py 
the tight-fitting, foot-operated lid ing action which loosens the ice Write No. 130d on Reader Service Card mee 
The Step-Saver is easily disassem- The loosened, “honeycombed” ice jo 
bled for cleaning. which has developed a slushy con ° se 
Write No. 130a on Reader Service Card sistency can then be removed easily Chocolate Syrup in , 
with a shovel or scraper. Calcium or 
e chloride will not stain. It is avail- Pushbutton Can in 
° able in 25-Ib. and 100-lb. bags. It THE FUN and efficiency of a tio1 
Nozzle Designed for is applied in amounts of % to 1 Ib soda fountain are brought into the “m 
Close Quarters per square yard depending on the home with the development, by the as | 
*kness . "Ee ¢ . VE yo / x . . P > 
\ NOZZLE made for places me penn ee xia dlcn2e: 2b san a Mc ret 
where space is limited, has been ‘ ; 
announced by Bete Fog Nozzle. Write No. 130c on Reader Service Card v 
Inc. Called the CW7590, the noz & 
zle is especially suited for use in 
spray cooling of molds, washing Aluminum Ladders Fold 
For Compact Storage 
FOLDING ALUMINUM | lad 
ders which store compactly when trt 
not in use are available from Bally de 
more Company. A folding mecha 
nism locks the lightweight ladders 
at the base to make them rigid and 
stable when in use. A quick lifting 
motion folds ladders to 10 inches to I 
occupy minimum storage space. | 
Handrails are available on 3, 4 
and 5-step models. Two, 3 and 
; 4-step models are available without ‘ 
and many other purposes. In its handrails. According to the manu 
design, the whirl chamber is at the * pa a ‘ : . pa 
back end of the nozzle and the ori tacturer, these ladders will not rust chocolate product called Zip. featur 
fice recessed into the nozzle body ing a pushbutton dispenser that de 
The apex of the spray cone is said livers a stream of flowing chocolat I 
to be Aush with the mounting sur flavor straight from the can p’ 
lace Che syrup is said to be ideally a 
The nozzle is made with 4” male suited as a flavoring for milk, as a 
pipe thread for mounting in flat topping for ice cream sundaes, as an | . 
surfaces or on pipe headers. The ingredient for ice cream sodas and | 
C\V7590 has a flow rate of 34 gpm as a mix for hot chocolate. It is 
at 40 psi and a spray angle of 90 packaged in chocolate colored aero 
degrees. Other flow rates and an sol can and is offered for sale at 
gles can be supplied as required, 49 cents retail. Zip does not require 
according to the manufacturer. Peenereaee. : ‘ ‘ 
Write No. 130b on Reader Service Card lest marketing is now taking 
place in lower New England, where | 
. company officials indicate it is get- 
" ting very good acceptance. 
Slippery Ice Removed Write No. 130e on Reader Service Card 
With Calcium Chloride . | 
TH HAZARD of ice around ; ; ; 
dairy plants may be removed with Solution will Dissolve 
the use of a chemical known as cal- Scale and Rust 
cium chloride, the Solvay Process THE DEVELOPMENT of a | 
Division of Allied Chemical Cor- rust and scale remover that indi | 
poration advises. This clean, harm or tarnish. Extruded aluminum cates when its solvent power for 
less, odorless material combines steps provide a sure grip and are rust and scale is depleted, has been 
readily with moisture, dissolves in strong and easily cleaned. Ladders announced by the Guardian Chem- 


feature 


that moisture and generates consid ball-bearing casters which ical Corporation. The product, 









AUTOMATIC WATER-SAVER 
SPRAY NOZZLE 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight | 
pressure on the lever, and a strong straight stream may be had | 
by pushing the lever all the way down. This convenient control | 
of the wash water assures better cleaning with a lot less effort. | 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 

IDEAL FOR THE FOOD INDUSTRY 

RENEWABLE RUBBER COVER. The sturdy cover protects the 

nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., 























16 HUDSON STREET, NEW YORK 13, U. S.A 
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Karvsol (pronounced ‘‘carries-all") 
indicates its loss of activity by a 
sharp color change (from blue to 


red) when the solution is no longer 
capable of dissolving scale and rust. 


\vatlable in the form of dark red 
or purple beads, Karysol dissolves 
in cold or hot water to form a solu- 
tion which is a rapid solvent for 
“milk stone,” pipe scale, heavy rust 
as well as encrustations and deposits 
in boilers, reactors, storage tanks 
vats. 
Write No. 


and 
13l¢ on Reader Service Card 


Soft Ice Cream 
Store on Wheels 


THE 1959 MODEL ice cream 
truck for the mobile soft ice cream 
dealer is available for delivery from 





Jolly Roger Dairy Products Cor 
poration. Trucks are mounted on 
a P-350 Ford chassis and feature a 
l-ton Westinghouse air condition 
ing unit, a hand sink with hot and 
cold running water, a Helmco Lacy 
Fountainette. a 45 gallon waste 





sink, along with a refrigerated stor 


age unit. 

Interior is in stainless steel 
Truck comes equipped with the 
59 model Tavlor freezer with a 


3 h.p. automatic heater control and 
a 23-qt. tank. Trucks also featur: 
a built-in hard pack in the cabinet 
for hard 


ice cream and_ sherbet 
Body is a Boyertown MF-10 with 
special louvered doors. Transmis 
sion and clutch are heavy duty 
types. 

The truck's electrical system is 
set up for mobile or stationary 
operation, and the 10.000-watt 
Onanan generator has a_ special 
timing meter. Over-all size is 80” 


wide x 190” long x 90” high. 
Write No. 131d on Reader Service Card 


Special Butter Wrapper for 
June Dairy Month Promotion 


TO HELP the nation’s dairies in 
participating in the 1959 June Dairy 
Month promotion sponsored by the 
National Dairy Council. the Pater 
son Parchment Paper Company has 
prepared a specially printed Patapar 
Vegetable Parchment wrapper fot 
butter. Lithographed in three col 
the attractive wrappers pro 
claim “June Is Dairy Month,” and 
they also feature a recipe for “June 
Tea Cookies.” 


ors, 


For customized wrappers, cream 
eries may order the Patapar butter 
wrappers specially imprinted, in one 


color. with the creamery name and 
address. The company requests that 
orders for these special Patapat 
wrappers be placed in time to allow 
for shipment from their Bristol 
plant no later than April | 


According to the manufacturet 
Patapar Vegetable Parchment 
sesses high wet strength, is 
ant to fat, and oils. and is 
non-toxic, odorless, and taste 
less. Further information and sam 
ple “June Dairy Month’ butter 
wrappers are available 


Write No. 13le 
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Fittings Provide Tight, 
Leakproof Seal 


ANNOUNCEMENT of an O 
Ring Seal fitting with tapered pipe 
threads, permitting connection to 
an existing female pipe thread and 
securing a positive seal is made by 
The Crawford Fitting Company 


Swagelok 
the 


The O-Ring Seal in the 
Fittings is built integrally into 





body of the fitting. When tightened 
against its mating surface, the O 
Ring Seal eliminates the possibilit: 





We aemelcineren 


on your plant 














with the NEW 





*CUSHION GRIP HANDLES 





promote 


Dairy Product Sales 





13 sTOcK SIZES 


equipment. . KISCO 
“Contin -U -Blo” 









BOILER 


BLOW DOWN 


Eliminate 


SYSTEM 


Continuo 


‘Hit and Miss” 
blow down 


manual 


us blow 


down reduces boiler fuel cost, in 


creases 


boiler 


efficiency 


boiler life and 


in pro 


improves 


ducing 


good, clean steam, free from con 


tamination. 


COMPLETE 


WRITE FOR 


INFORMATION 










AVAO] ~ 6buisaeurBug s,mMossowo] 


KISCO BOILER & ENGINEERING CO. 


ST. LOUIS 4, MISSOURI 


2400 DEKALB STREET 


Write No. 131b on 
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LIGHT WEIGHT 


STURDY 
ALL WELDED 
CONVENIENT 

HANDY 


EASY TO CARRY 


RUST PROOF 


(SPECIAL BRIGHT ALUMINUM 


COATED FINISH) 


ATTRACTIVE 












































U3 HAYNES MANUFACTURING CO. 


4180 Lorain Avenue e 


FOR 
GLASS & PAPER MILK CONTAINERS 
Mote Sue Ne. Packed} Shopng Wt | 
to Carton | Per Carton | 
45s 4 Sq. Ot. Glass Borttles 10 7 Ibs 
_— a enpecis ee nee Wes | 
6s he Sq. Qt. Glass Bottles | . 6 Ibs. | 
ne mee ae ee 
as io Sq. Qt. Gloss Bottles | 4 } 7% bs 
t— a are —__—_——— — —__—_—_—__+—_——_-_+ 
4Re | 4 Rd. OF. Glass Bottles | 10 | 8 Ibs 
EEE = 
2-Y_ SR| 2 Sa. or Rd. 7 Gal. Glass Bottles} 19 | 7 Ibs 
ied ae sieninieeieaiintiiegiunaivegts ‘ ee | ] 
rr Yo SR} 4 Sq. or Rd. 1/2 Gal. Glass Bottles | 6 7% ‘bs. | 
7 a —— —+ 4 
2-%y OO} 2 Oblong , Gol. Glass Bottles} 19 7 Ibs. | 
_ —————————————————— EE ; 
4-% 0} 4 Oblong ', Gal. Glass Bottles | 4 7%, ‘bs. | 
ae a ee | ee | 4 
| 4P 4 Sq. Qt. Paper Cartons 15 BY 'bs | 
$4 a. A | a | 
| 6P 6 Sq. Ot. Paper Cartons 10 By ibs | 
8P 8 Sq. Qt. Paper Cartons a | Oe Ibs | 
2-% p| 2 Sa. V2 Gal. Paper Cartons 15 8%, ibs 
4-%, p | 4 Sa. Y% Gal. Paper Cartons 8 7 Ibs 
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of the most minute leak, the manu- rected. If milk has been watered, The new log book features an and 
facturer states. chart will give approximate percent- attached plastic line-guide, plus a con 
Desiawed for wee la standard fe- age of water added. vehicle inspection report form on ( 
male pipe thread connections, the Price of the Fisher Lactometer is cea tru: 
new Swagelok O-Seal Pipe Thread $19.50 complete. Publisher of the new Log Book pou 
Male Connectors and Adapters can Wiles Me. 1906 oo Render Service Cord claims “built-in” accuracy for the ing 
be installed in a few seconds time. book. The publisher states that the wa’ 
No counterboring is necessary. No e principal value of the Guide-On log bed 
special tools are required. Simple Safety Seal Will Guard book is the ease with which a driver eth 
tightening with an ordinary wrench y can complete the forms and the ac- pla 
assures a positive, leakproof seal. Contents of Cup Packages curacy and neatness which are pro- | cod 
Swagelok O-Seal Pipe Thread DEVELOPMENT OF s“saiay “cg “OS Se Pinete ee = 
. tah oo : guide. Po 
Male Connectors and Adapters are seal” for clear plastic lids has been : : 
available in all machinable metals announced by American Can Com- Inside cover of the log book * 
and plastics in sizes for 1/16” pany. The company states that the carries a printed form for recording sa 
through 1” O.D. tubing. The O “seal,” developed by the company’s the time worked and the permits d 
Ring Seal can be furnished in a : sible time remaining within the loc 
variety of materials to meet specific safety regulations of the IC( \ pri 
requirements. free sample copy of the Log Book po 
Write No. 1320 on Reader Service Card is available. all 
Write No. 132d on Reader Service Card an 
* e ~~ 
i i ple 
Detecting Watered Milk Poly Test Tube Racks mi 
At Farm Level Sc RR ages | ; 
POLYETHYLENE TEST tube : 
\ SIMPLE method for detecting racks are now being distributed by 
watered milk at the farm level, de- the General Scientific Equipment 
veloped by Meyer-Blanke Company, Company of Philadelphia. They are | 
has met with enthusiastic response available in a number of sizes. j 
from dairy plants and health offi- - , F 
cials, the. conauny reports. The Rack No, 100 contains 12 wells, 
new Fisher Lactometer consists of each 15/16” in diameter, in addition li 
a special lactometer, 20 to 37, accu- to > pins for drying. Rack No. 203 -s 
rate within 0.5 per cent. It also utilizes 17 wells each 9/16” in di- ve 
carries with it a correction chart ameter, in addition to 5 pins tor a 
in order that the reading may be drying. This rack is designed to rv 
corrected if the milk is of tempera hold tubes up to 13 mm in diameter. I tr 
ture other than 38° F. Correction he extra-large Rack No. 205 with | of 
range is 35° to 60° F. By means of rs — each 1.3 in diameter was 
a bulb located at the top of a plastic Dixie Cup Division, offers these nae zs a in rr — to st — | to 
cylinder, approximately eight ounces four advantages to central packers, tubes, including the Centrituge type e 
of milk is drawn up into the body stores and consumers: (1) The lid Sg 
of the cylinder. The tube at the stays on during rough handling, us 
lower end of the cylinder is then such as in transit. (2) It is leak- ae 
bent so that the milk is withheld proof. (3) It insures longer prod- st 
in the tube. The reading is then uct shelf life. (4) It makes the lid I 
made, referred to the chart and cor- tamper-proof from over-curious in 
shoppers. Ss) 
The seal is a red polystrene ring 
that fits securely inside the lid skirt. | tl 
The consumer is instructed on the I Ci 
closure to remove the ring before i u 
the package is opened. This is ac- N 
complished by pulling on a small o 
tab on the inside of the ring, thus n 
NON-PITTING breaking the brittle plastic. The 
rest of the lid is made from oriented 
styrene which is pliable and will not 
GERMICIDE split. | 
Once the ring is removed, the 
plastic lid may be lifted from the 
cup and thereafter used over and ; 
over. | 
The rings in the “safety seal” lids 
; are fitted in the closures at the i ; : ee | 
SOBAC is a low foaming, noncorrosive factory. Closing of the filled cups Proven a useful rack for containing 
“Tamed lodine’® formulation with aw tee dane tor had oF 3 ves vials and dropping bottles, in addi- 
striking new advantages for dairy may be done by hand or automat on Mo, 208 talds veaments in One 
plant sanitation. Eliminates pitting. cally in central or in-store packaging apy Reggina Me br . 
Gives longer contact time. Improves operations. or two ounce containers. 
penetration in corners and crevices. Write No. 132c on Reader Service Card Write No. 132e on Reader Service Cord 
Stops wastage and misuse because a I 
built ye color hoe a peel aga — e e | 
ence of germicidal activity. rue 
money-saver. F Truck Driver Log Books “Cut-Cord” Makes Poly 
IOBAC is effective in tap or lukewarm Packa es Eas to O en 
water. It is free rinsing. Leaves no AN IMPROVED ttruck driver’s 9g y P 
film or deposit. For a free demonstra- oo . . Pogo ” 
tion, contact Lazarus Laboratories Daily Log Book required by the CUT-CORD,” a newly developed 
Inc., Div. of West Chemical Products Interstate Commerce Commission casy opening feature for polyethy . 
Inc., 42-16 West St., Long Island City has been announced for manufac- lene packaging which employs a | 
1, New York. turers and distributors who operate dacron cord set into the film, is now | s 
® company owned-or-leased trucks being made available by the Flex- t 
across state lines. Drivers of these ible Packaging Division of Conti ;, 
companies are required by Federal nental Can Company. The feature ts 
law to maintain a daily log of their especially suited to poems _ E 
duty and rest hours and complete cheese, meat, all kinds of dry prot 
LOW FOAMING GERMICIDE a daily vehicle inspection report. ucts, cocoa powders, drink mixes 
Write No. 132 on Reader Service Cord 
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and heat-in-the-pouch items, the 


company states. 

Offered in any polyethylene ex- 
trusion lamination in both roll and 
pouch form, the “Cut-Cord” open- 
ing feature is furnished in three 
ways: (1) The cord can be 1m- 
bedded in the surface of the poly- 
ethylene coating; (2) It can be 
placed between the polyethylene 
coating and the material to which 
the polyethylene is applied; (3) 
Pouches can be fabricated with the 
cord sealed into the side seals of 
the pouch. 

A “Cut-Cord” opening can be 
located anywhere in reference to the 
printed design on a_ polyethylene 


pouch. It is necessary, however, to 
allow a '4-inch plus or minus toler- 
ance. To further facilitate opening 


“Cut-Cord” pouches a small cut is 
placed on each side of the cord to 
make for easy starting. 

Write No. 1330 on Reader Service Card 


Three-Minute Liquefier 
for Solids and Stabilizers 
\ MECHANICAL liquefier that 


dissolves stabilizers and other solids 
in from 1 to 3 minutes has been 
announced by Lanco Products Cor- 
poration. Bearing the trade name 
of Lanco Likwifier, it will be dis- 
tributed nationally by The Cream- 
ery Package Mfg. Company. The 
new machine will enable any plant 
to make its own liquid stabilizer as 
best for its particular needs. It is 
said to save up to 25 per cent in the 
use of stabilizers with every ounce 
going into solution and no waste at 
strainers and the bottom of tanks. 
It can also help to prevent burn on 
in short-time or ultra-high heat 
systems. 


Lanco states that any product 
that can be dissolved by agitation 
can now be put into complete solu- 
tion within the 1 to 3 minute period. 
No heat is required for semi-solids 
or solids such as stabilizers, dry 
milk solids, cocoa powder, cane and 





corn sugars, etc. Powdered emulsi- 
fiers, combination — stabilizer-emul- 
sifiers, chocolate liquor and vege- 
table fats can also be liquefied with 
the use of some hot liquid. 

_ The Likwifier is available in 8, 
50, 75 and 150 gallon capacities, or 
in larger sizes on special order. 

Write No. 133b on Reader Service Card 


Ice Cream Truck Body 
of All Stainless Steel 


\N ALL-STAINLESS steel ice 
cream truck body, believed to be 
the first developed for the dairy in- 
dustry, has been designed by engi- 
neers from The Schnabel Company, 
Pittsburgh with an assist from 
metallurgical engineers from Alle- 
gheny Ludlum Steel Corporation 
About 3,000 pounds of the shiny 
metal were used in this first truck, 
and three more similar vehicles are 
scheduled to be made on the initial 
order. 

Of the four trucks, the first will 
be used by the Dairymen’s League 
Co-operative Association, Inc. of 
New York, in the Syracuse, N. Y., 
area. The other three will be used 
by Penn Dairy of Lancaster, Pa.. 
to transport ice cream to the Greater 
Philadelphia area. 

The stainless steel body was de 
signed to combat corrosive condi- 
tions caused by the ammonia and 
moisture attendant upon the han- 
dling of ice cream. In spite of the 


high initial cost, it is claimed that 





the trucks will be less expensive 
over the long haul because of low 
maintenance costs and long life 


Schnabel engineers reported that 
they made both the exterior and in- 
terior of stainless steel because a 
number of these trucks will be 
working in a seacoast atmosphere 
subject to corrosive salt spray 


The capacity of the first truck is 
about 1,500 gallons of ice cream. 
Succeeding trucks are expected to 
be a little larger with capacities of 
up to 1,800 gallons. Neither the in- 
terior nor the exterior will be 
painted. 
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Full-Length Ad Panels 
for Waste Receptacles 
STEEL ADVERTISING panels. 


which provide “weatherproof” mes- 
sages on Weathermaster waste re- 
ceptacles, have been introduced by 
John Wood Company's Superior 
Metalware Division. The full-lengh 
advertising panels are designed for 
indoor or outdoor use. 

Protection against vandalism or 
unauthorized sign removal is pro- 
vided by Superior’s attachment 


method. The steel panels hook onto 
the base band and the upper band. 
The Weathermaster'’s hinged top is 
then locked over the top of the ad- 
vertising panel, holding it firmly in 





Weathermasters feature a 


place. 
rainproof top with two full-width, 
independently operating flaps 


\ccording to the company, the 
panels have produced exceptional re- 
sults in test locations both indoors 
and outdoors. Chambers of Com 
merce can use them to appeal for 
public support of clean-up or other 
civic campaigns 

The manufacturer suggests that 
the advertising panels can cut 
municipal clean-up costs two ways: 
First, by gaining public cooperation 
to reduce litter and dispose of waste 
properly. Second, by renting adver- 
tising space to provide an additional 
source of revenue for sanitation 
departments. 
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Ice Cream Cabinet Lid 


AN ICE CREAM cabinet lid now 
being manufactured by Keaton Rub- 
ber Company is designed to speed 
service behind soda fountains. Con- 
sisting of double-size twin lids, the 
unit is mounted in a one-piece neo- 
prene frame and insulated by ure- 
thane foam sandwiched between 
thin sheets of stainless steel. 


The lid seals four conventional 
ice cream wells in a soda fountain 





Some features are: the flat neoprene 
hinge construction promotes sanita- 
tion, since there are no joints or 
seams where dirt can accumulate: 
the lids may be washed with soaps, 
cleansers, or detergents: the neo- 
prene frame is resistant to spillages 
of grease, fats, oils, and fruit acids; 
the urethane foam offers excellent 
insulation and makes the lids light- 
weight. 
Write No. 133e on Reoder Service Cord 
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NOTE: Names and addresses of adver- F 
tisers using blind addresses cannot be oa 
furnished direct from this office. Write to low 
SONNEL ETC Box Number (as indicated), care of a 
EQUIPMENT — SERVICES — PER ° American Milk Review and Milk Plant EQ 
To ensure appearance of your ad in a given issue, copy should be in our hands Monthly, 92 Warren St., New York 7, N. Y. a 
th of the previous month (i.e., copy in by October 15th for November issue). : ae Ha: 
by the 15th o P Can OY y NOTICE: The publisher disclaims any re- 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, sponsibility for the reliability of parties + 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. advertising in our Classified Opportunities 4 
lightface, per word............$ .10 Boldface, per word $ .15 Section, or for the truthfulness of state- Che 
9 P “or 
Minimum Charge . ciansee Minimum Charge .. ve 3,00 ments made in such advertisements. In are 
HELP OR POSITION WANTED answering such ads, ask for references Wr 
lightface, per word wp OS Boldface, per word............. $ .10 if parties are unknown personally, before KA 
Minimum Charge ................ 1.00 Minimum Charge ................ 2.00 sending money. Our readers are requested i 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........ $1.00 to assist us in keeping unreliable parties we 
ee 7 ge is 
(In counting the ber of words, please remember to include the address. This from advertising by reporting suspicious Mo 
applies also to box numbers.) dealings. “ 
DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. We reserve the right to refuse to accept ; 8 
No classified advertising will be accepted to run with borders or special spacing. All advertisements which we believe are detri- PR 
such advertisements are considered “Display” advertising and will be billed at regu- mental to the dairy industries. Fr 
lar display advertising rates. (Rates and mechanical requirements on request.) —- 
PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. . 
H. 
He 
~ as - - - - —_—__— a rr 
EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE bh 
FOR SALE: Canco FILLER Model 75 CONVERT GALLON JUGS TO HANDI- FOR SALE: Lathrop Paulson Grade A Vi 
Including extra parts. Price Very Reason POUR PITCHERS WITH HANDI- Dual Receiving Room EQUIPMENT n “> 
able. Write to: HERMANY FARMS, INC HANDLES. SEND FOR SAMPLE AND cluding 2 Weigh TANKS capacity 400 Ibs 3 
2338 Hermany Avenue, New York 72, New PRICES Write to: STUART W. JOHN- each, 2 Catch TANKS capacity 600 Ibs Hi 
York 3-M-59 SON & COMPANY, 611 Main Street, Lake each 1 1000) «Ib Toledo Suspended » 
Geneva, Wisconsin 3-M-59 SCALE. Write to: BEATRICE FOODS a 
FOR SALE: Wire CASES for six ob- —_ - COMPANY 106-150 South Chambers ‘ 
long half-gallons. Write to: McDONALD FOR BUTTER PATTIES: WAXED Street, Galesburg, Illinois 3-M-59 pod 
COOPERATIVE DAIRY COMPANY, Flint U-BOARDS, 6” x 15%”, 16 point double E 
1, Michigan 3-M-59 white, $9.00 per thousand or 54%” x 6%”, FOR SALE: “‘Used TRANSPORT and ; -- 
$3.00 per thousand. Samples cheerfully bulk pickup TANKS-reconditioned, suitable “ 
FOR SALE: Six foot Harris stainless sent upon request. Write to: BORAX for hauling Grade A. 1000 to 3000 sizes : 
steel EVAPORATOR, five individual triple PAPER PRODUCTS COMPANY, 350 East for truck or trailer mounting; available ~ 
ring, single-layer coils, 285 sq. ft. heating 182nd Street, Bronx 57, New York. also for lease rental with option to buy a 
surface, 40” diameter counter-current type : 3-M-59 plan, Complete information furnished upon < 
condenser. Write to: McDONALD DAIRY request. Write WALKER STAINLESS i 
Chesaning, Michigan. 3-M-59 BOILERS: HIGH PRESSURE. We EQUIPMENT COMPANY, INC., New Lis 
‘OR S . “ee 1p 7 i Carry a large selection of ASME National bon, Wisconsin 3-M-59 
FOR SALE: Used Heil Pickup TANKS Board high pressure boilers, gas, oil and 
in all sizes from 1,500 gallon up Both coal fired, ranging from 10 to 1,000 h.p. SPECIALS 300, 600, 1500 and 2000 
truck-mountec | and _ trailerized available Each guaranteed in excellent condition. sete Re e ted Holding TANKS: 1000 
Write to: STUART W. JOHNSON & * gallon Refrigera ng - 
COMPANY, Lake Gene Ww : Sale sheet and complete data sent upon gallon S.S. TANK: All size quart WASH 
_—s » bake Geneva seca - request. Write to WABASH POWER ERS: Cherry-Burrell GV 20 Vacuum 
— EQUIPMENT COMPANY. 9750 Skokie FILLER; 6, 7 and 10 Valve Gravity Tube 
FOR SALE: USED WOODEN CASES Blvd., Chicago, (Skokie), Hlinois. — 3-M-59 FILLERS; Container FILLERS, — Canco 
20 squat square ‘%-pints. 24 tall square Model 15, Model 334 and Model 75; Also 
‘e-pints. 20 square pints 12 square quarts BARGAINS FOR SALE— Mojonnier Dawson % gallon’ Pure-Pak 
4 square gallons. 20 paper quarts. 20 The RUDERMAN MACHINERY EX- Short Time PASTEURIZERS 3500 Ib. to 
cottage cheese jars. USED WIRE CASES: CHANGE of Gouverneur, N. Y., one of the 7000 «=Ib.; Llreco Pure-Pak FILLER 
30 tall square ‘%-pints. 12 square quarts. largest diversified Machinery and Equip- HOMOGENIZERS, 75 gallon to 1500 gal 
12 square cream top quarts. 24 paper ment Dealers in America, can furnish you lon; 100 to 400 gallon Vogt, 40-80 and 
quarts. USED ALUMINUM CASES: 12 with all your needs in modern ICE CREAM 150 gallon Creamery Package FREEZERS 
Ilreco % Gallons. All Wooden Cases can and MILK AND MILK PRODUCTS PLANT COMPRESSORS, Freon 1'2, 7! and 40 
be overbranded with your name. Write to: EQUIPMENT. ELECTRICAL EQUIPMENT — H.P. Ammonia 3x3 and 6x6; Sweet Water 
STUART W. JOHNSON & COMPANY, of every description also available. Our Coolers; SEPARATORS CLARIFIERS; 
Lake Geneva, Wisconsin 3-M-59 PRICES ARE RIGHT... but a fraction MILK PUMPS, Centrifugal and Positive 
of the original cost. Write, wire or phone Many other items. Send us your inquiries 
FOR SALE: One American Foundry your needs Full information and prices What do you have for sale? 
Roller Dried Milk MACHINE. 120” Cast will be promptly supplied. WE FLY TO BUY 
Iron Rolls, 30 HP Motor complete with all THE RUDERMAN LESTER KEHOE MACHINERY CORP. 
controls and Hammer Mill. Write or call MACHINERY EXCHANGE P. 0. BOX 82 
Arthur J. Reese, PENN DAIRIES, INC., 80 West Main Gouverneur, N. Y. 23 Congress St., Staten Island 4, N. Y. 
400 N. George Street, York, Penna Phone: 333-234 Gibraltar 7-3410 


3-M-59 3-M-59 3-M-59 





4 $I 


WANT A JOB? 


LOOKING FOR A GOOD MAN? 





AMERICAN MILK REVIEW AND MILK PLANT MONTHLY Classified 


A Advertising will give you quick results because its complete cover 
age of the fluid milk and milk products industries reaches the men 


you want to talk to . . . the owners, managers and buying execu- 
tives. AMERICAN MILK REVIEW AND MILK PLANT MONTHLY is the 
only national dairy publication offering complete, personalized 
coverage. 


Deadline for classified advertising is the 12th of the month preced 
ing publication. Full rate information will be found at the begin 
ning of the CLASSIFIED OPPORTUNITIES SECTION in the back of 


PRODUCTION SIZES 
the book. 
eee MUCKLE MANUFACTURING COMPANY American Milk Review and Milk Plant Monthly 


OWATONNA REZ MINNESOTA 92 WARREN STREET NEW YORK 7, N.Y. 






WASHIN' 
1621 L. 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 


FOR SALE: Model 200 C-B VISCO- SPECIALS 1600 gallon Portersville 2 FOR SALE: “‘MILK TANK TRAILERS 
LIZER, geod condition, $500. Write to: compartment 8.8. TANK and TRUCK 1—3500 gallon Stainless steel inside; 
DAIRYLAND, 2615 Ist Street, Des Moines, 2760 gallon Heil S.S. TANK and TRAIL painted outside; tandems; Ist class shape. 
lowa. 3-M-59 ER; Cherry-Burrell Plate COOLER for 2—2500 gallon Stainless steel inside; single 
© - - _ mix 4500 Ib. 3 Wing and 6 Wing S.S axle; fair shape; good rubber 1—1000 

FOR SALE OR RENT—Milk Handling Cabinet COOLERS; No 192 DeLaval gallon Oblong holding tank; new stainless 
EQUIPMENT for plant use and transporta- SEPARATOR, 11,000 Ib steel inside; painted outside; not refriger- 
tion TANKS Write to HENRY GAL WE FLY TO BUY ated.’’ Write to: DAIRY SERVICE and 
LAGHER. 329 East Diamond Avenue LESTER KEHOE MACHINERY CORP. MFG., INC., 2115 South 4th Street, St. 
Hazleton, Penna 3-M-59 P. 0. BOX 82 Louis 4, Missouri. 

23 Congress St., Staten Island 4, N. Y. 

FOR SALE: Cherry-Burrell Paper Gibraltar 7-3410 : FOR SALE: One No. 500 two-chamber 
FILLER. R. L. Wright Rotary Can 3-M-59 DeLaval VACU-THERM. Complete with 
Washer. Used one year. 4000 Ib per hour FOR SALE Grand Rapids Stainless controls. One ISSV 2 HP, 3450 Tri-Clover 
Cherry-Burrell Plate COOLER. 40 quart Island FOUNTAIN, luncheonette EQUIP PUMP. One 3 HP Vacuum PUMP. For 
Emery Thompson lee Cream FREEZER MENT ‘whe WASHER. <p ee $5400. Used approx, two weeks (chamber 
100 gallon VAT with Sentinel Control. dudes dieuias CASE “- BOOTHS. 27 now at DeLaval Co., Poughkeepsie, N. Y. 
Write to: MEADOWBROOK DAIRY STOOLS and serving COUNTER, CARBON. Pumps at Bessire & Company, Indian- 
FARMS, INC., Pottstown, Penna 3-M-59 ATOR and - Copeland COMPRESSORS apolis.) Write to: BESSIRE & COMPANY, 

5 : BGO poe PP BeOS Write to: PERFECTION DAIRY. 5888 101 East South Street, Indianapolis 9, 

FOR png rence ghey Chestnut Hills Drive, Parma 29. Ohio Indiana, Phone MElrose 4-6437. 3-M-59 
Doering late Model ° P 000 " ir. plus ¥ ‘ as. a a 
High Speed Butter PRINTER; Morpac late }-M-59 FOR SALE: 500 24 % pint tall square 
Model JQE Continuous WRAPPER for % FOR SALE: 392A DeLaval Airtight Cold Quirk wood CASES; 700 24—% pint tall 
lbs.; Doering Model J Butter PRINTER Milk SEPARATOR, 300 Series, all stain- square United, Cumberland and Superior 
set up for Patty Slabs; 1000 gallon C.P., less steel uncluding frame. Capacity 5500 wire CASES; 100 30—% pint round wire 
600 gallon Alloy Products 00 gallon lbs. cold and up to 14,000 Ibs. hot. First CASES; 500 20—™% pint round wood 
Mojonnier, 400 gallon C.P tound Vertical class condition. Contact COMANCHE CASES, compact; 200 20 square pint wood 
PROCESSING VATS; 1000 gallon C.P SUPPLY COMPANY, Oklahoma City, Okla- CASES; 2000 T-square quart wire CASES; 
FOREWARMER having two 500 gallon homa for prices 3-M-59 75 20 square pint Cumberland wood CASES, 
sections; 1000 gallon Refrigerated Storage never used; 100 20—% pint round wire 
TANK; 750—1000—1800 gallon Single Shell STAINLESS STEEL LIGHT WEIGHT CASES, compact; 300 20—‘2 pint square 
HOTWELLS or TANKS; 20,000—15,000 PICK UP TANKS AND BULK TRANS- wire CASES; 1000 6—‘% gallon square 
12,000 Ibs./hr complete Cherry-Burrell PORTS. New stock of used units — will wire CASES; 150 4 square gallon wood 
H.T.S.T. PASTEURIZERS; (2) 2500 gallon convert to your requirements — well CASES, O.D. 15”x14"; 100 20—‘% square 
Heil and (1) 2875 gallon Heil Trailer equipped shop for all service problems. quart wire CASES; 100 gross 38MM % 
TANKS; 32”x72”" Buflovak, 32”x100" Buflo OUR RENTAL PLAN —is always ready pint tall square BOTTLES; 5600 48MM 
vak, 42”x90” Buflovak, 42”x120” American to assist you on long or short term gallon JUGS with handles, plain except 
Double Roll DRYERS; 60”, 72” Rogers LEASE. Write to: THE BRODIX COR- for word ‘“‘Deposit’’. Write or telephone 
Vacuum PANS: Ste-Vac SV-8, 7000 Ibs PORATION, U. S. Highway 22, Dunellen, IDEAL DAIRY SUPPLIES 4933 W 
hr. PREHEATER; Ste-Vac Sv-20, 206,000 New Jersey. P. O. Box 6. 3-M-59 Fullerton Avenue, Chicago, Illinois. Tele 
Ibs. /hr PREHEATER; Mojonnier and sli phone NAtional 2-4652 3-M-59 
Harris 24,000 Ibs./hr PREHEATERS FOR SALE MILLS CONTINUOUS 
C-B COOLER with 35 Superplates in 2 FREEZE ICE CREAM AND SOFT ICE FOR SALE: 5,000 Quirk quart CASES 
sections; CP Flow Plate EXCHANGER CREAM COMBINATION 5 gallon. Ex will hold Creamtop bottles. 500 pint and 
8&8 plates in three sections 1000—1500 cellent condition. 3 HP Priced to sell 500 '% pint CASES. Also three loads 45 
G.P.H. Manton-Gaulin, 2 stage HOMOG Write to EINAR T. BANK, St. Charles M.M. all purpose quart BOTTLES. Also 
ENIZERS; No. 272 DeLaval SEPARATOR Minnesota 3-M-59 2 loads Modern Top 45 M.M. BOTTLES. 
$.S. Bowl; Ne 188 DeLaval CLARIFIERS Both have cap seats Also 1—Cherry 
Several Mojonnier and Jensen Cabinet FOR SALE Sharples plastic cream Burrell 20 valve FILLER, and 1—12 Wide 
COOLERS, various sizes. Many additional SEPARATOR Stainless steel bowl and Heil WASHER, complete. Good condition 
items. Write to: BEST EQUIPMENT discs, white metal frame Write to Inquire: STERLING AMHERST FARMS 
COMPANY, 1737 Howard Street, Chicago McDONALD COOPERATIVE DAIRY COM DAIRY, INC., 4949 Main Street, Buffalo 
26, Illinois. AMbassador 2-1452 3-M-59 PANY, Chesaning, Michigan. 3-M-59 26, New York 3-M-59 

































Titian Drew Redheads 


WILSON 


DRAWS JUST ONE THING 





The finest stitching wire you can put into your 
Excello machines. Wilstitch is available in 5, 10 
and 25 lb. cores and in 8” catchweight coils. Choice 
of galvanized, tinned and liquor finishes. 

Try a core of Wilstitch at our expense. Send for 
a sample core today. Find out why a 
Wilson is called 


THE MILL THAT QUALITY AND SERVICE BUILT 
WILSON STEEL AND WIRE COMPANY 


Manufacturers of Wire—Nails—Rivets 
MAIN OFFICE AND MILL « 4840 S. Western Ave. « Chicago 9, Illinois « LA 3-1221 


NEW YORK BOSTON SAN FRANCISCO LOS ANGELES 
360 South Broadway (Yonkers) | 25 Huntington Avenue 120 King Street 8928 South Figueroa Street 
Greenleaf 6-1780 Commonwealth 6-3430 Exbrook 7-0776 Pleasant 2-7141 
CINCINNATI DETROIT PORTLAND 
P.0. Box 566 614 Stephenson Building 2251 North Interstate Avenue 
Locust 1-8610 Trinity 2-1068 Atlantic 8-5941 
WASHINGTON, D.C, PHILADELPHIA ST. LOUIS, MO. ATLANTA 
1621 L. Street, N. Ww. 4421 Belgrade Street 4007 Clayton Avenue 4618 Fiat Shoals Rd. (Decatur) 


National 8-7824 Cumberland 9-8200 Jefferson 3-2020 Butler 9-5897 
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Low Cost Jug Handles 


for store and retail bottles 


With Stainless Steel 


One Piece Clip rr td 
ia me 
EASILY AND QUICKLY ATTACHED. PAT. PENDING 


TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 


) FOR ALL HALF-GALLON AND GALLON SIZE JuGs ¢ 
ATTRACTIVE » STURDY + CONVENIENT 


Wany Outstanding f CLIP MADE OF Statatess Steet 


LONG LIFE. NO RUSTING 


Featwres t BAIL HANDLE IN NICKEL PLATED OR BRIGHT 
ZINC FINISH 











HOLDS SECURELY - CANNOT BE PULLED OFF. 
f JUGS WITH *"7hadfty -Wandles” CAN BE 
— MACHINE WASHED, FILLED & CAPPED 
f t AVAILABLE FOR EVERY STYLE & FINISH 
= | OF GALLON & HALF-GALLON BOTTLES 


*t HANDLES EASILY REMOVED FROM BROKEN & 
DISCARDED BOTTLES FOR UNLIMITED REUSE 






DAIRY NAME CAN BE 
DIE STAMPED ON CLIP 
MINIMUM ORDER 25M 











HAYNEeS 


on cnemned MANDLES THE HAYNES MANUFACTURING CO 
" fi. SIZE & FINISH OF JUG CLEVELAND OHIO 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE TRUCKS FOR SALE 
FOR SALE: COMPLETE LINE OF FOR SALE: One Creamery Package ie en ; , ; 
USED PROCESSING EQUIPMENT AND Bottle FILLER, 16 Valve, All Stainless ; USED DIVCOS: Immediate Delivery. 
SUPPI IES. USED SQUARE OR ROUND Steel. Vacuum With Six Capping Heads. Some reconditioned and _some in _a8 is’ HI 
BOTTLES “ys pints thru gallons. USED Age Approximately 9% Years Excellent condition. | ALSO OTHER MAKES, _IN- fat 
WOOD AND WIRE CASES for glass or Condition Immediate Delivery. Very At CLUDING PANELS. Write or phone for by 
paper bottles. REPAIR AND REBUILD tractive Price. Contact Wm, F.  Woeste Oe fee “ae oe ee ho 
ING SERVICES for sanitary valves UNITED DAIRY FARMERS, Norwood DIVCO TRUCK SALES, INC.. 10340 
Indicating and Recording Thermometers Ohio. MElrose 1-3385 3-M-59 Grand River, Detroit 4, Michigan. Phone: 
erature regulators and positive pumps. 7 WEbster 3-0906 3-M-59 
temperature reg ators anc 08 ep s = " ° sii i liao ia ae cet a Pe 
LOW PRICES ON LEATHER PLUNGER FOR SALE: MILK CRATE BARGAINS TA 
SEALS FOR C€.P. AND M.G. HOMOG Wood half-pints squat (20) $1.00. Wood = ———— Re 
ENIZERS. PLEASE SEND US YOUR T-square quarts (12) $1.25. Wire Halt PRINTING \" 
INQUIRIES. Write to: STUART W pints squat (20) $1.00. Wire  half-pints Be 
JOHNSON & COMPANY, LAKE GENEVA tall (24) $1.25. Wire T-square quarts (12) PRINTING FOR THE MILK INDUSTRY 
WISCONSIN. CHESTNUT 8-4451.  3-M-59 $1.25. Wire tall (2) quarts $1.25. Alumi toute sheets, bills, statements, sales- 
num quart Erickson $1.25 Wire 20 paper hooks all white, duplicate, triplicate. plain ‘ 
FOR SALE: One 5 Ton North Star ICE quarts $1.25. Wire 12 paper quarts $.90 or carbonized, Control Systems and Forms 
MAKER, Ammonia. Call or write tobert Wood 12 paper quarts, heavy $1.00. Wood for the plant, office and milkman. Con - 
Frick, TILTON DAIRY FARMS, 110 Mt 12 paper quarts, light $.60, Creamery tinuous Business Forms. Write t 30x rt 
Pleasunt Avenue, Newurk, New Jersey Package 4x4 COMPRESSOR $2 Cherry 502, Great Neck, New York »-M-59 or 
HUmboldt 2-5100 3-M-59 Burrell 6 18 FILLER d Manton " 
eee - Gaulin HOMOGENIZERS 125-——600-—800 —— 
oan SOAS Sue-Comes 36 Yates right a gpa Ae ing EQUIPMENT WANTED 
hand bottle FILLER. One No. 334 Ameri a = a i 
ean Can Paper Containes FILLER. One a * oy Rage 7 gy wg = = WANTED TO BUY: Misprint or obsolete a 
6x6 York Ammonia COMPRESSOR. One ine goers gay aly! i rile praise Ser nesting type cylindrical Cheese or Ice . 
5x5 Frick Ammonia COMPRESSOR. One Ds ee aeeae: eae % sae cele Cream CONTAINERS. Send full details in os 
. n 4 « ante an RT Er amrovyv ottage 1eese d sta ess 2 Fics : : “ 5 3-M-5$ ) 
TOR “ an? senr “Model “an a8 steel circulating pump $750 Cemac Mirat totter. Write to: Box 4 : = 
i. le eL: i Model No. ° ap ies a 5 , on : = =~ : ; 
CLARIFIER. York 7000 Ibs. HTST unit . wed 48600. Cherry on i ‘WASHER 12 ee ee Se 
complete with panel balance tank, timing idk ar aaieins Ga caamines” aemaeeneiiie EQUIPMENT. Used BOTTLES and CASES 
pump, booster pump and raw milk cool- hdecd Ph ~ ito # : er P Vin rtm ‘a Please send full details in first letter 
ing section. Manton-Gaulin Model CGD 5.6836. GORDON BQUIPMENT COMPANY Write to: Box 46. }-M-59 t 
nee sgn ‘ —ooy - P — er * | 6530 West Jefferson, Detroit 17, Michigan WANTED TO BUY No. 176 CANCO a! 
we ocess “ ike pW. 0 ’. o ee . 5 be < 
King Zero Ice Builder. Heil Model E oe es ee eS Se oe : 
Zottle WASHER, 12 Wide for quarts to FOR SALE: York 4 FER . Write to JOHANN \ FARMS INC . 
half pints Lot of 114” stainless steel uses : : AL a K eylinder Ammonia Flemington, New Jersey s-M-59 
. - ; -s en wie *-RESSOR 300 oO capac : zero 
PIPE and FITTINGS. 1000 Ibs. Weigh : < ShicrcahP ae gesian e gcn \ 
CAN with new scale and 1000 Ibs. receiv ee eS SORES COM cee ‘ety “WANTED: Portable insulated Storage D 
ing tank Write ‘to ‘JOH ANNA “FARMS nen be Sch el Bg set DRAKE ELEC rRie BOXES for low temperature ust Give f 
a. s dein “.. _ snes A u-59 & REFRIGERATION 405 S. 8th Street measurements. construction, insulation g 
eitichen “ af ated aedeees Marshall, Illinois i-M-59 thickness and type of insulation, age of d 
FOR SALE: 1—3000 gallon farm pickup box, photo, price, and any other informa ~ 
TRUCK TRAILER. rk ‘ ——OO ”" ’rite ox 5 3-M-59 
TRUCK TRAILER TANK. 1—4000 gallon — oo iis tion. Write to tox 50 
tandem TRANSPORT TANK. Write to DECAL TRANSFERS a PS a NIE 
HACKETT TANK COMPANY, INC., 541 ences EG —— ANTED:—Good used m ant equip 
South 10th Street, Kansas City 5. K laa TRUCK DECALS: No charge for ment of any kind. Please send list with 
MAyfair 1-2363._ . , 3-M-59 sketch. 3rilliant and Durable: Easily information and prices. Write to: Box 60 n 
i ailaias ve : . Applied: Write for samples. ALLIED 3-M-59 s 
FOR SALE NEVER UNCRATED DECALS, INC., 8354 Hough, Cleveland 3 o 
NEVER USED ONE MODEL 125 CGD Ohio. 3-M-59 WANTED: Federal A62 FILLER for 
Site ; lin MOGEN — ~, ‘ 3 re 0 ads Write to 
Manton-Gaulin HOMOGENIZER. Complete : ; S8MM. Prefer Dacr heads te 
with 5 HP 3 Phase 220 Motor aie ce TRUCK LETTERING AND TRADE- 30x 62 3-M-59 
LEVENGOOD DAIRIE Pottstown. Penna MARK DECALS _made for trucks and : — 
Telephone FAculty 700 3-M-59 store advertising. Easily applied, economi- WANTED TO BUY 60-gallon flavor 
: 5 z cal, in small or large needs. Write for TANK. Describe fully. Also 3 and 5 HP — 


ALL STAINLESS STEEL EQUIPMENT 
MILK BOTTLE FILLERS—10, 14 and 
28 Valve Cemac-can be equipped for ! 


catalog. MATHEWS COMPANY, 
Harvey, Oak Park, Illinois 








Air Cool F12 COMPRESSORS, State age. 
price, condition, make. Write to: BOSTON 
DURHAM ICE CREAM COMPANY, INC., 
3-M-59 


gallon rectangular bottles; K-24 Cherry pot Re OS South Boston, Virginia 

surrell, 7000 Ib. Creamery Package Short SERVICES = seneen 1 2ITY . . 

Time PASTEURIZER, practically new. : WANTED TO BUY 4 Can ¢ ulture 
WE FLY TO BUY SCALE REPAIRING: We repair Torsion CABINET (10 gallon can size) Prefer 


LESTER KEHOE MACHINERY CORP. 
P. 0. BOX 82 

23 Congress St., Staten Island 4, N. Y. 
Glbraltar 7-3410 


FOR SALE Priced For Quick §S 











Balances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin. 3-M-59 


SANITARY VALVES—REBUILT WITH 








Stainless Steel. Will consider other metal 
Write to: EAST END DAIRY, 19th and 
Brockwood Streets, Harrisburg, Penna. 


1-59 


WANTED: One Short Time PASTEUR- 
IZER, 6000 Ib. capacity per hour, to be 


6° dia. VACUUM PANS x 52 d STAINLESS steel for a fraction of the used in connection with a Manton-Gaulin l 
x 72”, 42” x 90”, 42” x 120” DOUBLE cost of new. Write to: BADGER VALVE Homogenizer, Model 650-C.G.D. This Pas- ; 
ROLL DRYERS Write to: PERRY REBUILDING COMPANY, Withee Wis- teurizer to be complete with heating and * 
EQUIPMENT CORPORATION, 1409 WN consin, 3-M-59 cooling sections, raw milk Surge Tanks, 
6th Street, Philadelphia 22, Penna - Waukesha Pump, Holding Tubes, high 
»-M-59 COST REDUCTION — FLEET AND pressure diversion Valve, water heating 
- DELIVERY INQUIRIES INVITED. R. P. Unit, and complete panel board. It is to 
FOR SALE: 2500 gallon Farm _ pickup, BOWLER ASSOCIATES, INC. TRANS- be built entirely of stainless steel and 
like new, excellent buy W rite to PORTATION CONSULTANTS, 2278 must be in A-1l Condition Please state 
HACKETT TANK COMPANY, INC 41 HEMPSTEAD TURNPIKE, EAST MEA- make, age, and price. Write to: REED’S 
South 10th Street, Kansas City Kansas DOW, LONG ISLAND, NEW YORK, MILK & ICE CREAM COMPANY, Shamo- 
MAyfair 1-2363 }-M-59 PERSHING 1-4027. 3-M-59 kin, Penna 3-M-59 





“How to cut Production Time” 


FLAV-O-LAC 





Look for thie Sigu 


a 
es Et 








BULK FARM COOLING TANKS 





ey” FLAKES 

“ 9 ope 
for EXTRA Numbered blends” have proved 
QUALITY AND HELPFUL successful for plants all over the Few 
SERVICE—for you and country. Fresh culture every week of whi 
your patrons high quality keeps aroma, smooth- of | 


ness, and flavor uniformly high 
in fermented milk products. 


THE Creamery 
Pactage MFG. COMPANY 


Gen'l and Export Offices: 
1243 W. Washington Bivd., 
Chicago 7, Ill. 

Sales Branches in 23 Principal Cities LATE 


Write for details in 
our Culture Booklet ‘ K 


MR OTHE DAIRY LABORATORIES 
DSDALAR : PHILADELPHIA 3, PA. 
Branches: New York « Washington os 


Write 
Write No. 136b on Reader Service Card 
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BULK FARM 
COOLING TANKS 








Write No. 136a on Reader Service Card 





























EQUIPMENT WANTED HELP WANTED HELP WANTED 
ry. HOOD DISPENSERS and SEALING Salesmat o1 Manufacturer’s Repre REPRESENTATIVE WANTED A re- 
is’ HEADS, new or used made by Basca Manu- sentative presently alling on Dairies liable manufacturer selling nationally to 
[N- facturing Co., for Econ-O0-Seal hoods or Food industry. or institutions, who wishe the Dairy and Ice Cream Industry is 
for by Aluminum Co., of America for D. M. to sell additional items. We have brushe desirous of adding a few men in valuable 
IT hoods. 48MM size. Write to: Box 56. floor trucks. refrigerator door hardware ind productive open territories These 
340 3-M-59 ind guskets cleaning equipment et men should know the industry and pos 
ne: (00d Commission Many protected tert sibly have another line which they are 
“09 WANTED—Milk Storage TANKS, Truck tories open Write t FOOD & DATRY now selling to his trade If you are in 
TANKS, HOTWELLS, Processing VATS SUPPLY COMPANY P. ©. Bex 113 i position to extensively cover your terri 
= Roll DRYERS, Spray DRYERS, EVAPOR Cincinnati 31, Ohio t-M-59 tory with an outstanding line already 
ATORS, Complete Milk Plants. Write to established and well known here is an 
Box 57 3-M-59 SALES REPRESENTATIVE— NATION- unusual opportunity to substantially in- 
KY : AL DAIRY SUPPLY MANUFACTURER crease your earnings Vrite fully, stating 
es- WANTED Good Used Wire or Wood NEEDS EXPERIENCED DAIRY SUPPLY experience, lines handled and _ territory 
ain CASES. Write to: Box 58 3-M-59 SALESMEN ON COMMISSION’ BASIS, overed. All replies confidential. Write to 
ms IN PROTECTED EXCLUSIVE TERRI- Box 67 3 9 
mn WANTED: Fully Refrigerated Ice Cream TORIES. WRITE FULLY STATING EX 
tox TRUCKS. Bodies of 1200 gallon capacit PERIENCE, LINES NOW HANDLED, 
9 or over Must have self-contained units \REA COVERED. PROMPT REPLY. POSITION WANTED 
on truck, Send photo, truck model, body WRITE TO: BON 54. 3-M-59 
—_ year, and price, Write to: Box 5% 3-M-o Exnerienced SALESMANAGER. Capable 
WANTED: ‘‘Man for setting up systen of creating new business as well as being 
BOTTLE CAPS: Misprint Kuvertop and for production and inventory control, plant nstrumental in having route Salesmen do 
m~ Coverites, 56MM, tubed on wrapped, send ind truck cost Must have knowledge of the same desires position with a reliable 
“i sample, sive amount available Write to Milk and Ice Cream business—production Dairy Company. Write to Box 48 }-M-59 
in ARCHIAS DAIRY SUPPLY Sedali 4 processing and some sales experience. Plant 
<9 Missouri -M-59 located in Central Eastern Missouri. State Experienced man, 37 years old, married 
‘ ize, experience educatior references one child Available coming Summer or 
ne HELP WANTED marital status organization membership Fall as working Manager of grass farm 
8 ind salary expected."’ Write to: Box 55 or ranch, for owner, interested in raising 
* Working FOREMAN for Wisconsin but »-M-59 Dairy Heifers to sell as springers to 
59 ter plant with volume of four to five Grade A producers or establishing a catth 
million pounds yearly State experience WANTED: A MECHANIC for installing buying and sales service, Write to: Box 52 
‘0 and references in application Write to ind servicing general line of dairy pro« }-M-59 
N Box 47 3-M-59 essing equipment prefer someone wit! 
; experience in dairy plant operations. In EXPERIENCED GENERAL and PLANT 
59 Excellent opportunity for qualified man replying, give background of experience and MANAGER—Milk and or Ice Cream prod 
Well established company, located in the ige Address reply to J \ RICE, Box ucts foods or illied products, extensive 
re East Must have background in manu 6206, or phone EL »-8031 Richmond experience in combination plant Master's 
ve facture of quality Cottage Cheese. College Virginia }-M-59 Degree in Dairy Technology best of 
on graduate preferred W rite giving all references, Available on short notice. Write 
of details regarding experience personal SALESMAN WANTED to sell Dairy to: Box 53 }-M-59 
a habits, «age present work ind = salary _ : 
59 Replies confidential. Write to: Box 49 Equipment and Supplies iv established 
R-M-59 territory with good potential Must have POSITION WANTED Dairy Cocktail 
p experience in Dairy Manufacturing ind One Jigger Plant MANAGER, One Jigger 
th SALESMAN WANTED: For Dairy equip Sales. Age 30 to 45. Salary, expenses and Sales MANAGER, mix with Dairy Science 
0. ment and supplies; hist potential covering car furnished plus bonus on sales and Degree, stir in generous amount of ambi 
” Southeastern Pe nnsylv inia, Eastern Shore Retirement Program Send complete it tion and twenty years experience gives 
of Maryland and Southern New Jersey : : : . 
Or Write fully. stating experience. Write to formation and background to: Box 63 one seasoned General Manager Casnge 
. Box 51 °-M-59 }-M-59 lue to merger. Write to: Box 65 1-M-59 
9 
Ol 
4 
N 





NEW! MODERN! EFFICIENT! 


| | ECONOMICAL! — tHe Rendall || \HFY WANTED 


~ 150° AUTOMATIC DUMPING SYSTEM 








m LESS INITIAL INVESTMENT . . . LESS SPACE 


: REQUIRED . . . LESS EQUIPMENT TO MAINTAIN a a oa 


LO 


Will make long term contract. 


PROVIDES— 
Greater sanita- In answering, state volume of 
tion . . . Better whey, water supply, boiler and 
control... More 
ensures com- building space available for 
posite. samples condensing purposes. 

... Less operator fatigue . . . Less steam required to 
operate .. . Less power required (One Power Unit). . . 

Fewer wearing parts . . . Plus the regular features 

which have made KENDALL WASHERS the watchword Write Box 68 


of the Dairy Industry for over 29 years. c/o AMERICAN MILK REVIEW 
isin | AND MILK PLANT MONTHLY 


*, _ KENDALL-LAMAR CORP. woe Yon 


m POTSDAM, N. Y. 


























ton 
» Card 


nthly March, 1959 137 
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POSITION WANTED 


POSITION WANTED 
SUPERVISOR of a 


MANAGER or 


small Milk Plant in 


New England. Experienced in all phases 
of Dairy Industry with Technical train- 
ing. Write to: Box 61. 3-M-59 


POSITION WANTED 
10 years Dairy, 


FOOD Tech. B.S 
Laboratory, Quality Con 


trol, Production Supervision, seeks super 
visory Position Family, travel, will re- 
locate. Write to: Box 64 3-M-59 








BUSINESS OPPORTUNITIES 
WANTED: A combination PLANT within 
150 to 200 miles of suitable for 
manufacturing All information will be 
held = strictly confidential. We are not 
brokers but an interested company that 
needs additional facilities. Write to: R. A 


Chicago 


Lokay, SUNSET VALLEY CREAMERY 
COMPANY, 2901 W. Arthington Street, 
Chicago 12, Illinois 3-M-59 


WANTED TO BUY Dairy with five 
routes or more. College Graduate with 
twenty years experience. Write to 30x 66 

3-M-59 

e 
Floor Absorbent Gives 
Safety Underfoot 

ALL NORTHERN states ship- 
ments of Wyandotte Zorball are 
now being tagged with a “winter 


accident prevention’? card, Wyan- 
dotte Chemicals J. B. Ford Division 
announced recently. Cards feature 
methods of preventing slipping ‘acci- 
dents on icy steps, sidewalks, drives, 
walkovers, parking lots—skidding 
of automobiles, trucks, materials- 
handling vehicles on drives, loading 
docks, ramps, and streets. 

According to the manufacturer, 
Zorball’s angular particles provide 
immediate slip or skid protection on 
ice and snow. It is recommended 
for use around building, store and 
plant entrances to prevent slipping 
accidents. It can be carried on de- 
livery trucks and company-owned 
vehicles to prevent delays caused by 
icy conditions. 

Write No. 138¢ on Reader Service Card 
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Temperature Alarm 
\ WARNING device for tem- 


perature control, called the “Hi-Lo 
& AC Failure Temperature Alarm,” 
has been introduced by Philadelphia 
Scientific Glass Company. The unit 
offers four-way protection: (1) if 
the temperature is within the proper 
range, a green light so indicates; 


(2) if the temperature is below 
range, a red signal lights and a 
warning buzzer sounds; (3) if the 
temperature is above range, both 
red signals light and a_ buzzer 
sounds; and (4) if the current fails, 
a battery-operated buzzer sounds. 
The sensitivity of the unit is plus or 
minus .3°F. 
The unit is 
box, which 
wall or 


encased in a metal 
may be mounted on a 
panel. It operates when 
plugged into a 110V. AC recep- 
tacle—the mercury thermostat is in- 
serted into the temperature control 
unit and the switch is turned on. 

Temperature settings may be or- 
dered at any range between —30°F, 
and 550°F. Settings are made at the 
factory. 

Write No. 138d on Reader Service Card 
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Kroger Buys Tanks to Store 
125,000 Gallons of Milk 


KROGER, the nationally known 
food store operators, acquired stor- 
age space for 125,000 gallons of milk 


when they purchased 27 Cherry- 


Burrell tanks of varying shapes and 
sizes for installation in three of their 
The shipment included in- 


plants. 





“ie. 2 
sulated and uninsulated tanks, rang 
ing in capacity from 3,000 to 9,000 
gallons. Shapes are rectangular and 
cylindrical, vertical and horizontal. 
One rectangular tank consists o 
three 1,000 gallon compartments. 
The rectangular tanks have stainless 
steel heads and are designed for 
bulkheading into walls. 
Write No. 138e on Reader Service Card 


Tough Adhesive Quality 
Featured in Cement Bond 
CEMENT BOND, manufactured 
by Tropical Paint Company, is of 
fered as the maintenance man’s 
solution to the problem of high 
cost relaying of broken concrete 


floors, docks, drives, steps and 
walks. With this product, a new 
surface can be laid over the old one, 
eliminating the cost of breaking up 


and removing the old one. I[t can 
also be used for patching, crack 
filling, smoothing rough surfaces, 


such as brick or cement block walls, 
filling expansion joints and similar 
jobs, inside and out. 


According to the manufacturer, 
the adhesive qualities of Cement 
Bond make it possible to lay a new 
floor only one-half inch thick, even 
where heavy trucking is involved. 
yet the bond cannot be loosened 
from the old floor, even with sledge 
hammer blows. The new floor can 
be in use next day. The bond does 
not shrink. 


Cement Bond is applied either 
directly to the surface or incor- 
porated in the mix, depending on 
the job to be done. It can be painted 
over without staining the paint. 

Write No. 138f on Reader Service Card 


NEW LITERATURE 


CENTRIFUGAL PUMP. A new 
bulletin on Cherry-Burrell Corpora 
tion’s “Flextlo” centrifugal pump, 
describing all models, with a full 
range of sizes and capacities up to 
210,000 pounds per hour, is avail- 
able from the company. Complete 
charts on capacity, head selection, 
stainless steel tubing, pipe and 
fittings are included. The bulletin, 
number G-567, also lists all the 
associate distributors and export 
distributors of C-B equipment. 

Write No. 138g on Reader Service Card 


a 
GLASS BOTTLE FILLERS. 


Bulletin G-563, just issued by 
Cherry-Burrell Corporation, com- 
pletely describes their glass-bottle 
filler line. Information on size, type 
and capacity, as well as construc- 
tion, installation and operation is 
included. Capacities range from 6 
to 145 bpm. These fillers, the com- 
pany says, can be adjusted for fast, 
accurate filling of % pints to ! 
gallons, and can be adapted to 
handle gallon jugs. 

Write No. 138h on Reader Service Card 




















THE “CREAM OF THE CROP” for SOUR CREAM 











ILLIN] SOUR CREAM COAGULATOR 








Made especially to give smooth velvety texture, 
HEAVY VISCOSITY, fine natural flavor and aroma. 


INCREASE SALES WITH THIS FINE PRODUCT 


Instructions for producing the finest SOUR CREAM 
included with each order. 


PACKED: Pints - Quarts - Gallons 
Order a supply today and start making the best 


The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


Successful milk plant managers 
everywhere are using COMPO- 
COOLER Sample Bottle Cabinets. 
COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 
COMPO-COOLER gives you com- 
plete electric refrigeration. Cabi 
net is lifetime stainless steel. 


There is a COMPO-COOLER in a 


OMPO-COOLER 
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capacity, style and size to fit 
your particular plant needs. 


SOUR CREAM obtainable. 


ZLEGLER & 


Box 253 — 1530 E. 27th St. 





SON 


Topeka, Kans. 


Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, East Greenbush, N. Y. 


Write No. 




















Write 
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FARM COOLER. 
bulk milk f 


farm available 
from the Pfaudler division 
of Pfaudler Permutit, Inc. is fully 


described in bulletin 974. Featuring 


The 


cooler, 


Lo-Vat 


ee 


low height, as well as low main- 
tenance and operating cost, the 
cooler has a smooth inner tank 


which is easy to clean. Rapid, uni 


form cooling is assured. Five sizes 
range in capacity from 180 to 500 


gallons with self contained or re- 

mote refrigeration systems. 

Write No. 139¢ on Reader Service Card 
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HOT WATER BOILER. An 
8-page bulletin on hot water boiler 
design has been published by Orr 
& Sembower, Inc., describing its 
new hot water heating boiler built 
in 18 sizes from 500,000 Btu/hr to 
20,000 Btu/hr. It has been designed 
especially for forced circulation hot 
water systems for institutional, 
commercial and industrial space 
heating. Curves, tables, charts and 
photographs are included. 


MILK SEPARATION PROC- 
ESSES. “Higher Capacities and 
Skimming Efficiencies,” a four-page 
bulletin available from  Centrico, 
Inc., analyzes the methods and op- 
erating economies, which have led 
to today’s trend toward fewer dairy 
plants operating at greater capacity 
In addition to photos and diagrams 
from actual high-capacity installa 
tions, the bulletin contains specifi- 
cations and features of the Westfalia 
M M-9004 separator 

Write No. 139f on Reader Service Card 
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working pressures for all the equip 
ment. Also included are 
refrigerants, brines, steep 
copper and steel tubes, storage 
temperatures, mechanical equiva- 
lents and thermometer scales 

Write No. 139g on Reader Service Card 


e 
BATCHING SYSTEMS. Latest 


developments in the field of batch- 
ing control are described in eight- 
page brochure issued by Toledo 
Scale. Large panels which interlock 


tables on 
pipe, 


batteries of scale into automat 
control systems, as well as units 
covering one or more ingredients, 


are shown. Emphasis is given to 
remote setting of formulas and 
remote recording of digital data 
An entire system engineered by 
Toledo is pictured and explained 
Write No. 139h on Reader Service Card 


6 
STAINLESS STEEL PROD- 


Write No. 139d on Reader Service Card 


FUEL BURNING SYSTEM. 


An 8-page bulletin 


Orr & Sembower Fuel Burning The Frick Company 
System lists 11 sizes of oil, gas and a bound catalog 
combination gas and oil burners for valves, fittings 
firing boilers or other heat exchange ammonia, 


equipment. 


Typical burner 
illustrated. 


Write No. 139e on Reader Service Card 


describing the 


Cutaway views in color 
visualize the principles of operation. 
arrangements are 


pressure 
scriptions of 


included. 
special 


“May | borrow a cup 
of cream?” 


REFRIGERATION VALVES. 


and 
freon 
services. 
valves, 
hanger fittings and other items are 
parts are shown in 
giving 


Valve 


tables, 


UCTS. A reference manual entitled 
“Buyers’ Guide for Stainless Steel 
Products and Services,” has been 
published by American Iron and 
Steel Institute. The 159-page book 
lists approximately 3,000 firms 


has published which make products of stainless 


describing their steel or offer services pertaining to 
supplies for stainless steel. The guide contains 
and other high 188 specific and general stainless 
Prices and de- steel product categories followed by 
pipe nipples, manufacturers’ names and locations. 


Dairy equipment manufacturers are 
included. 


allowable Write No. 


139i on Reader Service Card 










UTILITY BRUSH 


Made of deeply crimped Dupont TYNEX 
bristles (either black or white). Deeply 
crimped bristles hold more water. Tynex 
nylon bristles are sanitary and long last- 
ing. They are available in a variety of 
stiffnesses. 


Custom molded blocks (black or white) 


are practically indestructible. Titan's up- 
Sweep handle design is engineered for 





FLOUR CITY 
BRUSH CO 


1501 4th Ave. So 
Minneapolis 4, Minn 


Write No. 


March, 1959 


Unquestionably the world’s finest! 


139b on Reader Service 


“Job Tes 


longer service, proper use of long lasting 
Tynex Nylon bristles. Keeps your “knuck- 
les” out of trouble. 


Flat or Oval face brush is available. 
Write Today for complete catalog on FLO- 
PAC Titan dairy brushes. “Titans” are 
guaranteed to outlast any brush on the 
market. 


PACIFIC COAST 
BRUSH CO 
2030 East 7th Street 
Los Angeles 21, Calif 


Card 





HAYNES SNAP" I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 









“FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 


74 
DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Aduantages 


Tight joints, no leaks, no shrinkage 





Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 
Long life, use over and over 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstond sterilization 
Available for 1”, 1%", 2”, 2%" and 3” fittings. 

Packed 100 to the box. Order through your doiry supply house. 
THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 









Write No. 


139a on Reader Service Card 
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INDEX OF ADVERTISERS 
Ww 


A 
Allied Chemical Corp., Solvay Process Division 
Alloy Products Co. 
American Dairy Association 
Aquafine Corp. 


Baker Box Co. 

Bally Case & Cooler Co. 

Barker Equipment Company 
Blaw-Knox Co. (Dairy Equipment Div.) 
Boonville Mfg. Corp. 

Burlington Brass Works 


Centrico, Inc. 

Cherry-Burrell Corp. 

Chilean lodine Educational Bureau, Inc. 
Christians Co., H. C. 

Compo-Cooler Company 
Conservomatic Corp.. 

Continental Oil Co. 

Creamery Package Mfg. Co. 

Crown Cork & Seal Co. 


Dairy Equipment Co. 
Dairy Laboratories 
Dairypak-Butler, Inc. 
Darnell Corp., Ltd. 

De Laval Separator Co. 
Display-O-Matic, Inc. 
Diversey Corp., The 
Doering & Sons, Inc. 
Drehman Paving Co. 


E-Mac Dairy Brush Co. 
Erie Crate & Mfg. Co. 
Evans Packing Co. 

Evlo Plastics Co. 
Eze-Orange Co. 


Flour City Brush Co. 

Forbes Co., The Benjamin P. 
Frick Co., Inc. 

Fulton Boiler Works, Inc. 


G 
Garver Mfg. Co., The 
General Mills, Inc. (Special Commodities Div.) 
Girton Manufacturing Co. 
Glacier Co., The 
Green Spot, Inc. 
Gundlach & Co., G. P. 


Hansen’s Laboratory, Chr. 

Haynes Mfg. Co., The 

Henszey Co., The 

Holstein-Friesian Assoc. of America 


I 
International Cold Storage Corp. 
International Paper Co. (Single Service Div.) 


J 
Jamison Cold Storage Door Co. 
Johnson & Johnson 


Kari-Kold Co. 

Kendall Lamar Corp. 

Kisco Boiler Engineering Co. 
Krim-Ko Co. 

Kusel Dairy Equipment Co. 


LaCrosse Cooler Co. 
Leffel Co., James 


139 
6 


96 


116 
25 
10 
88 
72, 73 
114 


98, 102, 116 
17, 23, 131, 135, 139 


43 
85 


98 
59 


14 
63 


113 
137 
131 
61 
15 


L 
Ladish Co., Tri-Clover Division 
Lamb Glass Co. 
Lathrop Paulson Co. 
Lewis Eng., Stephen J. 
Liberty Glass Co. 
Lily-Tulip Corporation 
Lazarus Laboratories (A Div. of West Disinfecting Co.) 


M 
Manton-Gaulin Mfg. Co. 
Mayfair Products 
Meyercord Co. 
Meyer-Blanke Co. 
Michael & Co., David 
Mid-States Steel & Wire Co. 
Mid-West Pak Corp. 
Mid-West Producers Creameries, Inc. 
Mojonnier Bros. Co. 
Muckle Manufacturing Co. 
Mueller Co., Paul 


Nalle Plastics, Inc. 
National Rejectors, Inc. 
Neatway Products, Inc. 


Oakite Products, Inc. 
Ox Fibre Brush Co. 


Pacific Coast Brush Co. 

Paul-Lewis Laboratories, Inc. 
Pennsalt Chemicals Corp. 
Portersville Stainless Equipment Co. 
Progress Mfg. Co. 


Richer-Pour Bottle Co., Inc. 


s 
Sealright Co., Inc. 
Semet Solvay Petrochemical (Allied Chemical Corp.) 
Solar Permanent Co. 
Southern Fruit Distributors, Inc. 
Southwest Truck Body Co., Inc. 
Sparta Brush Co. 
Star Cooler Corp. 
Steelcote Mfg. Co. 
Sterwin Chemicals Inc. 
Stoddard-Quirk Mfg. Co. 
Strahman Valves, Inc. 
Sun Oil Co. 
Sun Sales Co. 


T 
Taylor Instrument Companies 
Thatcher Glass Mfg. Co., The 
Tranter Mfg. Co., Inc. 


United Steel & Wire Co. 


Vacuum Can Co. 
Vendo Co., The 
Viking Pump Co. 
Ww 
Want Ads 
Washington Steel Corp. 
Waukesha Foundry Co. 
Wilson Steel & Wire Co. 
Wood Co., John (Superior Metalware Div.) 
Y 


134, 135, 136, 137, 138, 


York Corporation 


Zero Sales Corp. 
Ziegler & Son 
ZIV Television Programs, Inc. 
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